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Introducing The Vintage 1 
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OF THE EDITOR 
— DON NEEL — 


For our cover story, I visited several wineries to report 
on the energy savings and increased efficiency of refrigera- 
tion equipment when tanks are insulated. The results are 
significant, and I believe many more winemakers will be 
installing insulation very soon.! 

I hope the barrel shaving information answers some 
questions that many winemakers have on how to get more 
use out of their barrels. 

Many interesting and different approaches are evident 
in the Sauvignon Blanc interviews. 

More and more vendors of secondary closures are com- 
ing into the marketplace. I hope our guide makes your pur- 
chasing easier! 

I am glad to see the improved dependability of the 
variable capacity tank (VCT), which is gaining greater 
acceptance in wineries. VCT can eliminate the guessing 
game of gas addition to tank headspace. 

Several readers have been very helpful with suggestions 
of new topics. Listed below are topics on which I invite 
readers to submit specific questions: 

Refrigeration — at least two contractors have agreed 
to assist me in presenting the various alternative solutions 
in winery heat-transfer situations. The contractors have 
promised reports for several upcoming issues to adequately 
cover the subject. 

Malolactic fermentation — choice of bacteria, when to 
inoculate and why? 

Red wine fermentation— punching down, pumping 
over, submerged cap: benefits of each. 

Filtration of botrysized Rieslings with polysaccharides 
which may blind filter media. 

Our regular features on the computer in wineries, 
marketing, and education/research will return next issue. 
Denis Kelly's column on wood and wine will premiere in 
our next issue. 

I hope to give an in-depth look at roto-fermenters at 
several Napa Valley wineries in the next issue. 
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BARRELS: 


How to Shave Their Costs 


There are three basic methods of shaving barrels: wire 
brush, router, and knife. PW found three firms who each 
use one of the methods: wire brush, Custom Cooperage; 
router, Barrel Builders; knife, S. DeBella Barrel Co. 


CUSTOM COOPERAGE 

A barrel is placed into a jig which will mechanically 
rotate the barrel at the operator's command. The operator 
guides the wire brush which cuts a swath 112” wide (ap- 
proximately one-half stave width) and about one-quarter 
inch deep exposing new dry wood. 

The shaving routine is: the operator guides the brush 
into the barrel cleaning one-half stave, rotates the barrel 
one-half stave, guides the brush out of the barrel clean- 
ing the newly positioned wood. The jig allows the 
operator to shave within 4%” of the croze. 


WIRE BRUSH is guided into barrel by Bob Rogers at 
Custom Cooperage. 
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Due to the process being hand-controlled, any missed 
area can be touched up by the operator. The wire brush 
works best on wet wood, because the dry wood helps 
guide the operator on the desired depth of cut. 

“We recommend working on barrels that have been out 
of wine production less than three weeks. We request 
soaking up the barrel with water for two-three days 
before shaving. Wet dust is safer for the operator, and 
easier to work with,” says Bob Rogers, owner of Custom 
Cooperage. 

Heads of the barrel are cleaned with a grinder to a 
smooth finish taking off a little less than %”. Standard 
process also includes trueing the roundness of the bung 
hole. 

Shaved barrels are sulphured with one-third of a 
sulphur wick upon re-assembly. “We will not allow an 
unsulphured-shaved barrel to sit here overnight. We 
prefer the barrel to be very lightly sulphured from the 
winery or not sulphured at all for our safety. 

“We don't like to shave French barrels more than once, 
because it is a softer, more porous wood and there tends 
to be more ullage or leaking at the ends of the staves after 
a second shaving. American oak can probably be shaved 
twice, because it is a more dense, harder wood,” says 
Rogers. 

Much of Rogers’ work is done on barrels between four 
and seven years of age, with the average age being five 
years. Many French barrels used for white wine have been 
shaved after three years. Another common practice is us- 
ing a new barrel for white wine—two-three years, red 
wine — two years, then shave the barrel for additional red 
wine production. 

Due to tartar buildup from primarily Zinfandel, less 
from Cabernet, Chardonnay, and Sauvignon Blanc, less 
wood may have to be removed. 

Recharring (roasting) after shaving can be done with 
a fire pot which burns oak chips, which does not leave 
a resinous smell. Heavy roast is difficult, light or medium 
roast is recommended. 

“There are some problems with roasting — To roast the 
wood, you must get the wood very hot, which requires 
a lid on one end to achieve a heat of 250° or over 300° 
for a long period. That intense heat at the top of the bar- 
rel can dry out the staves and cause shrinkage which will 
require additional swelling time. We have developed a 
shielding device to protect the top half of the barrel and 
alleviate the problem,” says Rogers. 

Rogers recommends swelling the barrel after shaving 
until there are no leaks plus one more day, and then the 
barrel will be ready for wine from one-three weeks. 
Roasted barrels take one-two extra days to swell up. 
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Rogers notes that French oak swells faster and will hold 
moisture longer, American oak, the opposite. 
Winemakers buying used whiskey barrels are advised 
by Rogers to have them shaved and roasted. Roasting 
will volatilize all the alcohol and leave a smooth, baked 
wood, American oak smell. The roasting alleviates the 
need for leaching the barrel with SO,, citric acidand soda 
ash, which will remove one-two years of wood flavor. 
The average shaving fee is $12 per barrel. Quantity dis- 
counts apply to orders over 50 barrels. Shaving and 
roasting can be done for about $14-15 per barrel. 


BARREL BUILDERS 

A barrel is placed into a jig which will automatically 
rotate the barrel around a cutter head on a router. The 
feed is adjustable and the router takes a typical cut of 
1/16-1/8". The jig will handle 52-135 gallon barrels. 

“Generally, we require a barrel to be out of wine less 
than a month or soaked with water for a week prior to 
shaving, so that the staves are tight and no sawdust will 
get into the joints,” says John Guilliams. 

Due to imperfections of the wood’s surface from 
original manufacture, the router cleans up about 95% of 
the barrel. The router goes up to one inch from the croze, 
and a hand sander finishes the stave. The hand sander 
will also clean up any peelings left by the router and take 
off any sharp edges. Heads are surface planed. 

“We can toast barrels at a winemaker’s request over 
a fire pot with small pieces of oak,” adds Guilliams. 

According to Guilliams, most people shave barrels only 


2K PACKAGING ENTERPRISES, INC. 


Exclusive North American Representatives 


once at about four years of age. “Depending on the 
coopering process, you can shave a transport barrel 
which has a one inch thick stave — twice. We recommend 
shaving a chateau barrel once. 

“We do not see much tartar buildup, as many people 
use soda ash to remove tartar. Shaving can help solve 


UNSHAVED BARREL is placed onto router jig by Henry 


Work at Barrel Builders. Barrel shaving photos by J. Michael Kanouff 
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for these outstanding producers: 


Aluminiumwerk Tscheulin GmbH 


e manufacturer of decorative aluminum foil capsules for wine and champagne bottles. 


Also polylaminated ‘‘Duplo’’ foil. 


e manufacturers of PVC heat-shrink wine capsules. 


E. Begerow & Co. 


e manufacturer of BECO asbestos and asbestos-free filtersheets in standard and high- 


performance grades. In use the world over for fifty years. 


Loos & Co. 


e manufacturers of tinned lead wine and champagne capsules. 


Macchine Impianti Materiali Industriali (M.1.M.1.) 
e supplier of bottling room equipment for the wine and spirits industries—of proven 


performance and competitively priced. 


Home office and warehouse: 
7914 S.W. Nimbus Avenue 
phone: (503) 641-8990 


California office and warehouse: 
428 N. Buchanan Circle - #2 
phone: (415) 676-8990 
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Beaverton, Oregon 97005 
telex: 151733 twok beav 


Pacheco, California 94553 


biological problems in the barrel in conjunction with 
chemical treatment,” says Guilliams. 

Minor repairs at the croze are included in the shaving 
cost. Barrels are sulphured from an SO, dispenser after 
reassembly. Washing/rinsing of the barrel after shaving 
with water is recommended. 

“We can give winemakers the best service on shaving 
in winter,” says Guilliams. Shaving cost will be $10-14 
per barrel depending on the original manufacture. 


S. DEBELLA BARREL CO. 

A jig rotates the barrel against a rotating cutting tool 
which is conceptually a mechanized knife. The process 
does not leave the tracks of a router or the grit of a wire 
brush, but does leave a little more char. The standard 
cut is 1/16” which takes out 90%of the char. 

“Once you even out the inner surface the first time, you 
can take off less the next time, just to clean it up. In one 
case, we have shaved some French barrels four times, 
every two years for red wine use,” says Stan DeBella. 

If the winery does not pick up the barrels the follow- 
ing day after shaving, the barrels are sulphured in a man- 
ner suitable to the winemaker. 

DeBella recommends the following barrel care: “Put 
water, sodium bisulphate, and two percent citric acid in 
the barrel and leave bunged and rinse before putting in 
wine. It is the best way, but citric does take a little out 
of the wood. 

“The next best method which leaches the barrel less, 


ROUTER at work inside barrel. 
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UNSHAVED BARREL is positioned in jig for wire brush 
at Custom Cooperage. 


is to put 14 gallons of the same mixture in a bunged bar- 
rel and turn the barrel head to head once a week. 

“We try not to take out too much wood, our process 
leaves a semi-rough surface, allowing wine to penetrate 
wood faster, to get better ageing,” adds DeBella. 

Heavier red wines produce more tartar buildup. A 
heavy tartar buildup must be damp, or the dry tartar will 
dull the cutter blades. 


DeBella has seen many barrels go dry six months after 
a sulphur stick was burned. “Sulphur is a two-week to 
one month solution. The barrel must go into wine or a 
water solution, especially in hot weather,” notes DeBella. 

Used whiskey and brandy barrels are available from 
DeBella. Most winemakers have DeBella shave them, 
which removes 80-90% of the flavor. DeBella then gives 
the following recommendations: 

For Zinfandel or Burgundy production: fill with fresh 
warm water for two days, drain and put in wine. For 
Pinot Noir: fresh warm water and one pound of baking 
soda for two days, check smell, and drain or go two more 
days if necessary. 

Heavy Cabernets can go directly into the barrels or 
4-1 pound of baking soda and fresh warm water for two 
days should prepare the barrel. 

Whiskey barrels are recommended for white wines, as 
brandy has a sweet character. For Chablis production: 
put 1-1% pounds of soda ash, 1-1% citric with warm 
water for four days. 

For Chardonnay production: use the same solution for 
one week. If there is any hint of smell, soak for another 
week with water and one pound of baking soda, which 
should leave the barrel smelling like oak. 
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Your 11 % % for 5 Years Program 
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Please quote on the following equipment: 


CIAL BURDENS. ___ Filter ___ Foil Applicator 

: , ___Filler ____ Foil Spinner 
Make this smart move today, check out PBM S Bie Che, Weal eat snrinoea: 
outstanding equpment and buy a complete line ____Capper ___Labeling Eq. 
or individual machines and take advantage of Other 


this low interest rate. 

*For qualified Buyers of $50,000 or more. For machinery 
purchases below $50,000, a similar program is avail- 
able. Subject to approval and available funds. Allow 30 
to 60 days for approval. This is limited time offer, subject 
to change. 
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Estate Bottled — Dry Creek Valley 
SONOMA COUNTY. 


SAUVIGNON BLANC 
| 1980 


Grown, Produced and Bottled by 
Preston Winery, Healdsburg, California 
Alcohol 12.0% by Volume 


STERLING VINEYARDS 


ESTATE BOTTLED 


1980 
2 


(GF CZ C4 


NAPA VALLEY 


GROWN, PRODUCED AND BOTTLED BY 
STERLING VINEYARDS 


CALISTOGA, NAPA VALLEY, CALIF. ALCOHOL 12% BY VOLUME 


BLANG 


Sauvignon Blanc is a relatively new and unfamiliar 
variety to many winemakers. How do the grapes grown 
in different areas of California and Oregon/Washington, 
dictate different winemaking techniques, which result in 
different styles? 

I asked nine winemakers from throughout California 
and one in Oregon, with several harvests of the grape 
behind them, for their approaches: Steve O'Donnell of 
Callaway in Temecula, Riverside County; Rich Longoria 
of J. Carey Cellars, who works with Santa Maria Valley 
grapes; David Stare of Dry Creek Vineyard, Sonoma 
County; Cary Gott of Montevina in Amador County; 
Craig Williams of Joseph Phelps Vineyards in Napa Valley; 
Louis Preston of Preston Vineyards in Sonoma County; 
Bob McRitchie of Sokol Blosser in Oregon, who works 
with Washington state grapes; David Spaulding of Stone- 
gate in Napa Valley; Bill Dyer of Sterling Vineyards in 
Napa Valley; and Ken Wright of Ventana Vineyards in 
Monterey County. 


What criteria do these winemakers use in analyzing the 
vineyard and determining the time of harvest? 


Sterling picks from three up-valley vineyards near the 
winery at Calistoga and one vineyard in Rutherford. More 
grassy character comes from Rutherford grapes picked 
two-three weeks later than up-valley grapes. Calistoga 
grapes which deliver more floral character are picked on 
the low end near 21.0 Brix while Rutherford is picked 
around 22 Brix. Acids will be .8-1.0 and pH between 
BAeowee 

A long, cool growing season is preferred at Sterling. 
Average cropload of the vineyards is four-five tons/acre. 
A hillside vineyard near the winery will begin producing 
in ‘82 or '83, according to Dyer. 

Semillon has been added at Sterling since '77 from two 
vineyards near the winery. They are harvested at about 
22 Brix with a pH average of 3.5 and average acid of .60. 
In ‘79, less than 10% Semillon was added, 22% in’80 and 
25% in ‘81. 

Semillon, which has a fig-like character, is blended to 
help tone down the aggressive, grassy character of the 
Sauvignon Blanc grape. Sterling's model is the Graves style 
typified by Chateau Carbonnieux, with a hint of pungent 
grassy character and a target of 12.5% alcohol. 
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SAUVIGNON BLANC 
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GROWN, PRODUCED & BOTTLED BY MONTEVINA WINES 
SHENANDOAH VALLEY PLYMOUTH, CA ALC. 12.5% BY VOL. 


Joseph Phelps Vineyards has produced Sauvignon Blanc 
since ‘74 using primarily grapes grown on the Phelps ranch 
around the winery. One valley floor vineyard in Sonoma Vall 
produces a blending component of well balanced, very Napa cy 
grassy character which adds to the nose and varietal aroma S iB 
of the finished wine, according to Williams. auVispion Ae 

Phelps plantings are pruned to an average of four canes aa ee OLS. 
with a high of six. The Sonoma vineyard produces three- ee cone 
four tons/acre. Within the Phelps ranch, there is a clay 
sector delivering lots of grassy character and a sandier, 
loamier soil which produces less grassy character. Eight 
more acres on the hillside behind the winery will be pro- 
ducing grapes of reduced grassy character soon. 


») Williams says, “A warm spring will create a tendency 
to shatter on the ranch’s vines, if it is hot during the two 
week set period.” One effort to reduce the shatter possibili- 

ty, is the practice of “throttling” the vines. 
Williams adds, “pH is the primary criteria for picking, 
as that measures the stress the grapes have received. pH 


level is critical to achieving longevity in the wine, struc- Joseph Dhel ra Vincvarcks 


ture for laying down and ability to be drunk early.” pH 


should be between 3.3-3.5. Brix will average 22.5, as high Alcohol 13,6% by volume 
sugar does not equate with flavor, according to Williams. A blend of Sauvignon Blanc (94%) and Semillon (6%) 
Since '78, Phelps has added 5-15% Semillon which gives produced and bottled by Joseph Phelps Vineyards, St. Helena, Ca. 


body to the wine, a “richness,” lengthens the flavor and 
taste, according to Williams. Target harvest criteria on the 
Phelps ranch is 22-22.5 Brix, with pH being between 3.3-3.5 
and the acid between .55-.70. Riverbed vines on the Phelps 
ranch have a higher pH and lower acid than hillside vines. 

Phelps winemakers prefer a warm-hot growing season 
for Sauvignon Blanc on their ranch which is considered 
warm region 2, low region 3. Ranch vineyards are irrigated 
to provide necessary water. The goal at Phelps is a wine 
with 12.5-13.0 alcohol. 

Stonegate has experimented with different pruning and 
resultant croploads since 1973 ranging from three tons/acre 


1981 


in 75 to six tons/acre in 78. They have settled on bilateral 3 = _ Washingt on 
cordon pruning which produces four to four and one-half if as Blac 
tons/acre. te 2 auvignon c 2 
“Locale is a big factor in herbaceousness in the grape. [ @ : “Aciisp, by Saganor arms, Wasnt. 
A cool growing season will also emphasize herbaceousness. 1 4 : 
9 If you harvest at low sugar, there is more tendency to herb- foe _ PRODUCED AND BOTTLED BY 


ae SOKOL BLOSSER WINERY, DUNDEE, OREGON (BW-OR-6 


aceousness. I want mature, healthy grapes just before the © Alcoholi2.5%by Volume 


mythical ‘peak of perfection’!” says Spaulding. 
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STONEGATE 


1981 
NAPA VALLEY 
SAUVIGNON BLANC 


PRODUCED AND BOTTLED BY STONEGATE WINERY 
CALISTOGA, NAPA VALLEY, CALIFORNIA, B.W.4640 
ALCOHOL 11.9% BY VOLUME 


In 1981, Stonegate made 2000 cases from the Napa 
Valley, including grapes from the Stonegate Vineyard and 
an Oakville vineyard and 7% Semillon to achieve a dry, 
flinty style. Stonegate’s primary harvest criteria is sugar 
between 22-23.5 with pH at about 3.2 or lower. 

Sokol Blosser uses grapes from Sagemoor Farms in 
Washington, as do several other Oregon wineries making 
Sauvignon Blanc. McRitchie likes to pick at about .80 acid 
or higher and gets a pH between 3.2-3.3. “In four years, 
our sugar has ranged from 21.0-23.8, and we get a high 
alcohol efficiency of .59-.60,” says McRitchie. 

In Amador County, Montevina has experienced 5-6% 
sunburn in the past. “We have changed vines from two- 
wire vertical trellis to three-wire T to prevent sunburn,” 
says Gott. New additional acreage has been planted in the 
bilateral cordon pattern and the vines are strong enough 
to stand straight with a six and one-half ton/acre load. 
Previous plantings tended to lean over in the past with the 
cropload. 


[CALLAWAY 


Vineyard & Winery 


Estate Bottled at 


TEMECULA, CALIFORNIA 
Sauvignon Blane-Dry 


 VINIFIED& BOTTLED BY CALLAWAY VINEYARD & WINERY* | s 
TEMECULA, ee pana aes we BY ictal © 


Montevina adds 50 pounds of nitrogen per acre yearly 
to the young, decomposed red granite soil. Based on the 
year’s rainfall, irrigation will be done two or three times. 
Grapes have been picked with the most important criteria 
being Brix at about 23.5. Acid will be .80-.90 and pH 
3.3-3.4. 

In 1981, new young vines began producing which gave 
less herbal, grassy character and more floral and perfumey 
fruit character. Less oak ageing than in past years was 
given to complement the fruit character. “To maintain the 
fruitier style, we may have to pick our older vines at 
22-22.5 instead of 23.5,” says Gott. 

At Ventana, Wright comments, “We hope to achieve an 
alcohol of 12.0-12.5% with our new clone Savagnin 
Musque, which is less grassy in character. With the pre- 
sent Sauvignon Blanc grapes that we purchase, the varietal 
intensity is too great below 23 Brix and therefore our 
alcohol level has been higher than I would personally 
prefer.” 

Wright hopes to pick the grapes with a pH of 3.2 or 
lower. Ventana has grafted 20 acres over to Savagnin 
Musque, due to produce in 1983. 

“When Pierre Galet (probably the most reliable authority 
on grape ampelography today) was here, he found that 


THE COMPLEAT WINEMAKER 


SALES AND SERVICE OF 
PRODUCTION AND PROCESSING 


MACHINERY AND EQUIPMENT 
FOR THE WINE INDUSTRY 


1219 Main Street, St. Helena, California 94574 (707) 963-9681 
TWX 510-746-6176 
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what we had planted as the true Sauvignon Blanc of 
Bordeaux, was in fact, not the same. The true Sauvignon 
Blanc of Bordeaux is what we (in California) have been 
calling Savagnin Musque. This is an extremely recent 
_ enlightenment,” adds Wright. 

J. Carey Cellars has used Santa Maria Valley grapes in 
‘80 and ’81, and will continue with them, augmented by 
Santa Ynez Valley and Edna Valley grapes for more com- 
plexity. Santa Maria has a low rainfall of 15 average inches 
per year and the vines do not overcrop. 

Longoria has a prejudice to the French style of Graves — 
dry, flinty, not too fruity. Santa Maria grapes, due to the 
climate which includes a cool spring, deliver very grassy 
character and herbaceousness. Older vineyards show less 
of those qualities and more water will bring out higher 
levels of these qualities. Longoria likes to pick at an average 
ideal balance of 22.5 Brix, 1.1 acid and a pH of 3.0-3.1. 

Preston vines are pruned to four canes with 12 buds each 
and the vineyard yields five to five and one-half tons/acre. 
The vineyard is well drained rich loam with creekside soils 
on top of a gravelly bed. Massive foliage makes the grapes 
hard to pick, notes Preston. “If you crop Sauvignon Blanc 
too light, the blossoms have a tendency to shatter. 

“I would like higher acids than .8-.85, but because of 
our warm area, the acid doesn't go any higher. I would 
like a lower pH than the 3.3-3.4 that the vineyard delivers. 
My target Brix is 22-22.5 and we actually pick from 21 
to 23.5 during a harvest. When it is time to pick, you notice 


‘We have changed 
vines from two-wire 
vertical trellis to 
three-wire T to pre- 


vent sunburn.’ 
—Cary Gott 


(Dry Sauvignon Blanc) 
Alcohol 13.0% by volume 


160,800 bottles == PRODUCED AND BOTTLED BY 
DRY CREEK VINEYARD, INC. HEALDSBURG, CALIFORNIA, U.S.A. 


This vintage produced 
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When the pH level 
of the juice makes a 
noticeable jump 
during pressing, the 
remaining juice 1s 
kept separate.’ 

— Bill Dyer 


1981 


Santa Maria Valley 


SAUVIGNON BLANC 


Produced and bottled by 
J. Carey Vineyards & Winery, Inc. 
Solvang, California 


ALCOHOL 13.0% BY VOLUME 


VENTANA VINEYARDS 


: : MONTE REY COUNTY 
“SAUVIGNON BLANC 


PRODUCED AND BOTTLED BY VENTANA VINEYARDS 
SOLEDAD, CALIFORNIA B.W. 4847,- ALCOHOL 13.4% BY VOLUME 
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-Riekes Container! - 
Bottles * Corks * Capsules 


Now you can get consistent, high-quality 
bottles, corks and capsules from a single 
source. East or west, we’re flexible, to give 
you dependable on-time delivery. We can 
respond quickly to short lead times on any 
of our in-stock bottles, corks and capsules. 
We'll emboss or treat corks to your specifi- 
cations and pledge prompt delivery of the 
grade and design ordered. 


Our capabilities of applying design concepts 
to tin-lead, plastic, aluminum and polylam 
champagne capsules are infinite—supported 
by a staff of the highest skilled craftsmen. 
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a color change from green to a yellow caste, flavor begins 
to taste like apricot or muscat and there is less grassy 
character,” says Preston. 

At Dry Creek, five to five and one-half tons/acre pro- 
_ duction comes off vines which are half cane pruned, and 
one-half cordon-pruned which have been found to be easier 
to work with, viticulturally. “I would like to get the acid 
as high as possible with a target Brix between 22-23, and 
a pH between 3.2 and 3.3,” says Stare. 

Callaway prunes each vine to what it can optimally 
handle — three, five, or two canes, etc. The vineyard tended 
by drip and overhead irrigation produces a cropload of 
four tons/acre during a long growing season. Sugar, acid 
and pH measurements are taken every three days from 
three-four weeks prior to expected harvest. O'Donnell 
stresses pH as the most important factor. The harvest target 
is a pH of 3.3, Brix will be between 22.5-23.5 and acid 
about .80. 


‘We harvest with 
low sugar and do 
not need skin con- 


tact time.’ 
—Rich Longoria 


How do the winemakers crush the fruit and do they give 
skin contact time? What is their choice of yeast for barrel 
or tank fermentation at what temperature for how long? 
Are free run and press kept together or separate in 
vinification? 


At Stonegate, sulphur addition at crush will range from 
50-100 ppm depending on the fruit's condition. No skin 
contact is given and the juice is settled for 24 hours and 
racked off before inoculation with freeze-dried Champagne 
yeast. Spaulding has experimented with Montrachet and 
is considering experimenting with Steinberg in ‘82. 

“I use temperature to influence fermentation in tanks to 
achieve varietal character and a certain amount of fruit, 
complexity and finesse. A temperature between 55-60° 
allows me to drop one-two Brix a day during a two-three 
week fermentation. I have experimented with 60 gallon 
barrel fermentation, but tasting the wine a year later did 
not justify it,” says Spaulding. 

About 80 ppm sulphur is added at crush at Phelps before 
a six hour skin contact period. Free run and press juice 
are centrifuged together to 2% solids for inoculation with 
Champagne yeast. Tank fermentation at about 60° takes 
about one and one-half weeks. 

Sterling adds about 50 ppm sulphur at crush and presses 
immediately to retain just a hint of pungent, grassiness. 
A Willmes tank press is used to deliver good, clean juice 
at 120-140 gallons yield per ton. Samples of each press 
cycle are checked for the level of acid and pH. “When the 
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PH level of the juice makes a noticeable jump during press- 
ing, the remaining juice is kept separate,” says Dyer. 

Montrachet yeast has been used at Sterling with a relia- 
bility of having caused minimal problems with stuck 
fermentation in the past. Tank fermenting is usually done 
at about 65°. In ‘81, with the short season, fermentation 
at 60° took 14-21 days to retain fruit character. 

“At about eight Brix during fermentation, we add one- 
two pounds of bentonite to promote rapid and good settl- 
ing and reduce the total amount of bentonite we have to 
add to the wine later to achieve protein stability,” says 
Dyer. 

Depending on the fruit, Sokol Blosser has added 50-75 
ppm sulphur at crush. To date, grapes have been pressed 


‘Tartrate removal is 
done with the rapid 


contact process.’ 
—Bob McRitchie 


immediately with no skin contact time given. Juice is settled 
for 24-36 hours, racked and inoculated with Champagne 
505 yeast. 

McRitchie likes Champagne yeast because it gives nice, 
clean fermentation, compacting nicely at the tank bottom 
and reduces the possibility of H,S. Tank fermentation at 
50-55° takes three-four weeks. “I tried a small lot of bar- 


We do no skin con- 
tact, as total pheno- 
lics in Sauvignon 
Blanc are so high.’ 

— Steve O'Donnell 


rel fermentation in ’81 and I liked the roundness and 
fullness— more dimension,” says McRitchie. 

At Montevina, about 80 ppm sulphur is added at crush, 
followed by overnight skin contact at 60°. Fermentation 
in tanks at 55-60° with Montrachet yeast takes about three 
weeks. 

No skin contact is given at Ventana, as the varietal in- 
tensity is quite enough, according to Wright. Wright has 
found a yeast strain which helps cut down the varietal 
character. “I like to barrel ferment if we have the space 
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or a fairly warm tank fermentation at 65-70° over two to 
two and one-half weeks,” says Wright. Recently, fermen- 
tation has been 50-50 between barrels and tank. 

35-50 ppm sulphur is added at crush at J. Carey. “We 
harvest with low sugar and do not need skin contact time,” 
says Longoria. The juice is chilled to 50°, tank fermenta- 
tion begins, and at 10-15 Brix, the juice is moved to 60 
gallon Nevers barrels to complete fermentation. Cham- 
pagne 595 and Bordeaux white yeast have been experi- 
mented with. 

Preston has used 80-100 ppm sulphur at crush, but wants 
to experiment with less sulphur in ’82 as he feels too much 
SO, may increase the phenol level. Skin contact occurs about 
three-four hours at 55°. Champagne yeast which has been 


Now... A New G:S. Built 
Tank Press That 
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Than One Hour! 
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e All U.S. built parts and service. 
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Dept. W-6, P.O. Box 314 1201 Main Street 

Egg Harbor City, NJ 08215 St. Helena, CA 94574 


609-965-0686 707-963-9681 
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problem free is added to free run and press juice together. 

Preston puts the first lots picked, which have lower sugar 
and high acid, about 40% of the total lot, into new and 
old 60 gallon Limousin barrels for about a ten day fermen- 
tation. The remaining juice is tank-fermented at 55-60° for 
as long as three weeks. “Barrel fermentation cuts down 
grassiness,” says Preston. 

Sulphur addition at Dry Creek will vary from 50 ppm 
on sound grapes to 75-100 ppm on moldy grapes, with 
65-85 ppm being the average. Beginning with the '77 crush, 
the juice has been centrifuged to 142 to 2% solids after 
pressing. In 1978, experimentation with skin contact bet- 
ween 55-60° began. In ‘80 one-half of the grapes received 
five-six hours. In ‘81, almost the entire amount saw five- 
six hours, and the plan is the same for 1982. 

Stare chooses Champagne yeast to reduce the possibili- 
ty of H,S which is more probable with Montrachet yeast. 
Tank fermentation at 55-60° takes two-three weeks. 
“Fermentation at 55-60° produces more complexity than 
50° which delivers a fruitier style,” says Stare. Free run 
and press are vinified together. 

“We do no skin contact at Callaway as total phenolics 
in Sauvignon Blanc are so high,” explains O'Donnell. 50-70 
ppm sulphur is added at crush. Champagne yeast is used 
for long cool fermentation at low cell population levels. 
Tank fermentation at 50-55° takes three-eight weeks. Free 
run and press are kept separate, press is fined to remove 
tannins and used on the average of one in three vintages. 


Will the winemaker add acid? What choice of acid might 
be used at what step of vinification? 


Acid addition at Phelps is the exception, however, tar- 
taric has been added at crush to compensate for grape defi- 
ciency. “Acid addition has helped remove calcium and 
potassium ions, and shift the pH down, making the wine 
more stable,” says Williams. 


Tf you crop Sauvig- 
non Blanc too light, 
the blossoms have a 
tendency to shatter.’ 


—Louis Preston 


Acid addition may occur before fermentation to make 
up for a grape deficiency to about .95 at Ventana with any 
of three acids or a combination. Wright does not add acid 
after fermentation because that addition would leave a 
harshness in the wine that is not satisfactory. 

Acid addition has never been necessary at Stonegate, 
Sokol Blosser, J. Carey Cellars and Montevina. 


How do the winemakers prepare and age the wine in 
what choice of cooperage? None of these winemakers 
allowed malolactic fermentation. 


Practical Winery 


After fermentation at Sterling, the wine is racked off the 
gross lees, settled and racked one or two more times. The 
bench heat stability test is done, and the remaining 
necessary bentonite is added which usually is a total of 
three-four pounds with five pounds being a high figure, 
including the addition during fermentation. 

After settling, the wine is racked off, and grape tannin 
and isinglass are added. Blending of the tank lots is done 
after settling and racking off of the previous addition. 

Sterling puts about half the wine into 60 gallon lightly 
charred barrels from Taransaud and Demptos an average 
of four months. The balance sees 3000 gallon French oak 
uprights for about the same time. 


Upon completion of fermentation at Phelps, the wine 
is racked off the gross lees and bentonite between two-four 
pounds added (according to fining trials). The wine is settl- 
ed and filtered and the pH and bitartrate level will deter- 
mine if cold stabilization is done. If so, the wine would 
be held at 30° for a week. 

Phelps’ wine goes into oak ovals in sizes between 
1000-3000 gallons for three-four months. “We use ovals 
to maintain fruit and crispness in the wine. We want it 
to be different in style than Chardonnay. We discontinued 
barrel ageing in 1978, to modify our style by getting away 
from wood and oxidation character of small barrels,” says 
Williams. 


Stonegate adds 40 ppm SO, immediately after fermen- 
tation, and then makes the wine heat stable, cold stabilizes 
and polish filters before ageing. Spaulding’s favorite wood 
is Troncais from Francois Freres and Tonnellerie Ludon- 
naise. Depending on the vintage and varying age of 60 
gallon barrels, the wine will be in wood from two-six 
months. 


‘Locale is a big fac- 
tor in herbaceous- 


ness in the grape.’ 
— David Spaulding 


Upon completion of fermentation at Sokol Blosser, the 
wine is racked off and receives a coarse DE filtration 
through a pressure leaf filter and the SO2 is adjusted to 
20-25 ppm free. The wine is aged in 2200 gallon German 
oak ovals for two-three months. 


Stainless Steel Tanks 
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Stainless Steel 
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Montevina has centrifuged the wine after fermentation 
before going to new and used American and French Oak 
puncheons for about three months. Montevina will replace 
their Vaslin press this year with a Willmes tank press and 
may not centrifuge after skin contact in the future. 
American puncheons come from Nadalie and French pun- 
cheons come from a variety of coopers. Montevina tried 
Yugoslavian oak and did not find the results satisfactory. 

Wright believes the wine needs a strongly flavored bar- 
rel, so uses 60 gallon French Limousin barrels along with 
used American whiskey barrels to give balance to the wine. 


‘Fermentation at 
55-60° produces 
more complexity 
than 50°.’ 


— Dave Stare 


The cork 


iD CELLUKORK’ 
IS HERE! 


Cellukork synthetic corks have the look and 
feel of wood corks. They are smooth and 
tough outside, porous and resilient inside. 
They are uniform in size and dust free. They 
form an air-tight seal and destroy oxygen. 
They meet all B.A.T.F requirements. 

For complete information, prices and 
samples, call Dan Proctor, President, Loral 
Packaging, 520 South Avenue, Garwood, 
New Jersey 07027. 201/789-0900. 
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“Ideally if I could, I would keep the wine in barrels longer 
than the average of six months to diminish the varietal 
character further,” says Wright. Due to early release, the 
wine is cold stabilized to help reduce the potassium acid 
tartrate. 

Wood ageing at J. Carey Cellars is divided between bar- 
rels and 1000 gallon French oak ovals to balance the 
amount of oak. Some 135 gallon puncheons will be used 
in ‘82. Wood ageing averages about three months. 

After fermentation at Dry Creek, the wine is settled for 
two weeks and racked off to barrels. Stare has ex- 
perimented with a second centrifugation at this step with 
no negative effects. A variety of French oak 60 gallon bar- 
rels age the wine for five to five and one-half months. 

Preston performs a bench test after fermentation and six- 
nine pounds of bentonite will be added. Preston checks 
the bitterness of the wine and has added gelatin to soften 
the wine, dosing two-four ounces per 1000 gallons, which 
helps drop the bentonite during a two week settling. Cold 
stabilization at 26-28° takes about two weeks. The wine 
receives coarse filtration off the bentonite/gel/tartrate lees. 
All the wine receives time in Limousin barrels. 

- Callaway adds three pounds of bentonite at time of 
fermentation and cold stabilizes the wine at 28° for three 
weeks. ODonnell’s Fume Blanc sees 60 gallon German oak 
barrels for four-five months, while Sauvignon Blanc ages 
for two-three months in 300 gallon German oak casks. 


‘oH is the primary 
criteria for picking, 
as that measures the 
stress the grapes 


have received.’ 
— Craig Williams 


How does the winemaker finish the wine, how much 
bottle age would he like to give the wine and when would 
he optimally like to drink it? 


At Phelps, oak oval batches are blended and the wine 
receives polish filtration and is bottled with 30 ppm free 
SO,. The wine which has a long finish due to extract from the 
Phelps ranch grapes begins to taste at its best six months 
after bottling. The wine tends to improve for two years 
or so after that, adds Williams. 

Spaulding notes the correlation between SO, at bottling 
and intended release date. For near release, he would bot- 
tle the wine at 20-25 ppm free, or 30 ppm if the wine could 
be bottle aged for one year. Spaulding believes that bottle 
bouquet develops for at least a year and then the wine 
could be opened and that the wine has a five-eight year 
potential. 


Practical Winery 


Cold stabilization at Sterling is done at 30° for about 
ten days and the wine is agitated during that time. The 
wine is polish filtered and bottled with 20-30 ppm free 
sulphur depending on pH level of the wine. Dyer believes 
the wine shows well after six months in the bottle and two- 
- three years bottle age continues to improve the wine. 

After wood ageing the wine at Sokol Blosser, one-four 
pounds of bentonite is added and the wine is settled and 
put through a tight DE filtration in the pressure leaf filter. 
“Tartrate removal is done with the rapid contact process. 
The wine is chilled to 30°, seeded with a concentration 
of cream of tartar, agitated for two-three hours, settled 
overnight and finally filtered through the pressure leaf 
filter,” explained McRitchie. 

McRitchie does an EK filtration prior to bottling with 
30-35 ppm free SO,. McRitchie suggests opening the wine 
six months to one year after bottling as the wine seems 
to mature in the bottle. “We make a clean, fresh style, less 
opulent, than some, with 12-12.5 alcohol and acid about 
.80. It is a fascinating grape, a great companion to salmon,” 
adds McRitchie. 


I like to barrel fer- 
ment if we have the 
space or a fairly 
warm tank fermen- 


tation at 65-70°.’ 
—Ken Wright 


At J. Carey, bentonite is added to the wine in a range 
of five-ten pounds/1000 gallons. Gelatin in a dose of one 
ounce/1000 gallons has been added to take out some tan- 
nins and astringency. Cold stabilization at 30° takes 12-14 
days. The wine goes through a medium grade pad filter 
and sees EK filtration before bottling. A membrane may 
be used depending on the microbiological instability of the 
wine. 

Longoria bottles with 30-35 ppm free SO,. Longoria 
recommends at least nine months bottle age and has seen 
development to a plateau of six-nine months more. 

Preston gives the wine EK filtration and puts the wine 
through a millipore prior to bottling with 25-28 ppm free 
SO,. Preston suggests the wine probably shows best one to 
one and one-half years after bottling. 

After barrel ageing at Dry Creek, the wine will be dosed 
with bentonite which has ranged from zero to eight or nine 
pounds/1000 gallons in the past. Cold stabilization for 10 
days at 30° is followed by racking the wine off the ben- 
tonite lees. A rough filtration is done one-two weeks before 
bottling. The wine sees super EK filtration and the millipore 
enroute to the filler where bottling occurs with 30-35 ppm 
free SO,. The millipore’s function is to remove any possible 
malolactic bacteria. 
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Stare has seen the wine continue to mature and improve 
after several months of bottle age and under proper 
storage, his "72 is still good. Stare calls his style middle of 
the road, but tending toward being assertive and grassy. 

Since 1980, Ventana has added 10-15% Semillon to add 
a different dimension, making the wine more complex, due 
to the very grassy character of Semillon. Wright would 
like to have one and one-half years of bottle age after bot- 
tling. “The wine is so forward in the first few years, it 
definitely benefits from bottle age. I think you will ap- 
preciate the elegance after three-four years,” adds Wright. 

After barrel ageing at Montevina, the wine receives 
about three pounds/1000 gallons of bentonite and a day 
later about one pound/1000 gallons of Sparkaloid and the 
wine is allowed to settle for a couple of weeks. Cold 
stabilization is done at about 28° for two weeks, and then 
the wine goes through a DE pad filtration. 

Montevina’'s wine goes through a millipore enroute to 
the filler. “Our wine shows well from one-four years after 
bottling, showing a banana quality, the style is rich with 
no vegetable character. The wine at 13-14 alcohol is soft 
and fruity also showing a pineapple character,” adds Gott. 

Callaway’s wine is fined with Hausenblase (Isinglass) and 
DE filtered. Prior to bottling, an EK filtration is done and 
the wine is membrane filtered enroute to the bottle. Bottl- 
ing occurs with 20-30 ppm free SO,. O'Donnell desires a 
minimum of three months bottle age and sees a plateau 
for the wines at two-three years after release. 
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INSULATED TANKS: 
How Do They Pay Off? 


How do you fight escalating energy costs in wine pro- 
duction today? 

Wineries are combating the problem with insulation of 
refrigerated tanks. Not only has winery after winery held 
down the cost of energy, but maximized the use of their 
refrigeration equipment. 

At Domaine Chandon, Yountville, Ca.; 14,000 gallon 
tanks are receiving spray foam insulation as the produc- 
tion schedule allows to reduce the energy cost by a factor 
of seven according to Gino Zepponi. The saving was com- 
puted after a four month monitoring of energy needed to 
hold wine at 47° in insulated and uninsulated tanks. 

After fermentation, racking and filtering at Domaine 
Chandon, the wine is chilled to 47° and held until the wine 
is bottled an average of two months later. Bottling begins 
in January and is finished by July. 

Because of sprayed foam insulation on tanks at Sutter 
Home, Bob Trinchero, winemaker, needs only one 20 ton 
refrigeration unit to cold stabilize 65,000 gallons of wine 
at one time. Four inch spray foam on two tanks totalling 
200,000 gallons outside the St. Helena, Ca. winery allows 
one 35 ton refrigeration unit to maintain a temperature 
of 48-50° during the three-four week fermentation. 

Montevina, Plymouth, Ca.; processed 700 tons in 1981 
with two refrigeration units totalling 50 tons. To handle 
a shift in white wine production in 1982 from 80 to 250 
tons, Montevina has added spray foam insulation on tanks 
costing $12,000 instead of spending $40,000-50,000 for 
additional refrigeration equipment. 


Winery Equipment Systems 


Designers and Manufactures 
of Equipment for Wineries 


Grape Receiving Hoppers 
Gondola Dumping Hoists 
Bin Dumping Units 
Screw Conveyors 
Racking Tubs 
Tank Stands 
Pumps 
Call For A Quotation 
(707) 257-1103 
P.O. Box 3361 ¢ Napa, California 94558 
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SPRAY FOAMED TANKS at Domaine Chandon and un- 
foamed tanks scheduled for insulation. 


Veedercrest, Emeryville, Ca.; has applied Ethafoam 
(sheets of expanded polyethylene closed cell foam) to their 
tanks, so that one ten ton refrigeration unit could hold 
32,000 gallons during fermentation at required tempera- 
tures between 40° and 60°. The same system has held 
20,000 gallons at 25°-30° for cold stabilization. 

Ethafoam is also used by Bob Porter at Scharfenberger 
Cellars in Ukiah, Ca. 

Armaflex foam sheets made by Armstrong Rubber are 
in use at Preston Vineyards, Healdsburg, Ca. and Matan- 
zas Creek, Santa Rosa, Ca. 

Santino Winery has one seven-and-one-half ton refrig- 
eration unit to control 15,000 gallons in spray foamed 
tanks outside. The Plymouth, Ca. winery will add 20,000 
gallons of insulated tank space this year without adding 
to the refrigeration system. 

Dry Creek Vineyard, Healdsburg, Ca.; has 20 jacketed 
tanks that are insulated and three uninsulated tanks. “The 
three require more energy than the other 20 combined,” 
says Dave Stare. An energy audit has shown Stare a signifi- 
cant energy loss from uninsulated glycol lines, which he 
hopes to have insulated soon. 

Other wineries who have added sprayed foam to tanks 
to maximize their refrigeration equipment and hold down 
energy costs include: R & J Cook, Clarksburg, Ca.; 
Turgeon & Lohr, San Jose, Ca.; Beaulieu Vineyard, 
Rutherford, Ca.; Hacienda Wine Cellars, Sonoma; Iron 
Horse Vineyards, Sebastopol, Ca.; Foppiano Wine Co., 
Healdsburg, Ca.; Stevenot Winery, Murphys, Ca.; ZD 
Wines, Napa, Ca.; and Baldinelli Shenandoah Valley 
Vineyards, Plymouth, Ca. 


Practical Winery 


Q 


Spray foam contractors will point out, however, that 
cost and type of foam and coating applied will vary in each 
individual winery situation. 

Phillip Muller from the Energy Utilization Dept. of 
Pacific Gas and Electric, who has done several energy 
audits of wineries located in northern California, gave PW 
a mathematical model of energy savings by insulating a 
3000 gallon tank located outside of a winery building in 
Healdsburg, Ca. ; 

The tank, moderately sheltered from wind and sun, uses 
25° glycol. It will be used for 55° fermentation in 
September and October, 60° storage in November and 30° 
cold stabilization in December and January, five months 
all total. The tank is 14 feet high, six feet in diameter and 
has a five foot high refrigeration jacket. 

Comparison was done between no insulation; Armaflex 
with an R value of 1.5 at 3/8” thickness; Ethafoam with 
an R value of 4.5 at 2" thickness; and sprayed ureafor- 
maldehyde foam with an R value of 7.5 at 1” thickness. 

Refrigeration equipment needed to operate with different 
insulation is: no-insulation, two tons; Armaflex covered, 
.58 tons; Ethafoam covered, .24 tons; and spray-foam 
coverage, .15 tons. ; 

Energy costs computed at nine cents per kilowatt hour 
(KWH), for the five months would be: uninsulated tank 
4800 KWH at a cost of $432; Armaflex on the jacket alone 
would need 2700 KWH and cost $290; Armaflex on the 
entire tank will use 1355 KWH and cost $156; complete 
Ethafoam covering will need 569 KWH and cost $93; spray 
foamed tank will require 338 KWH and cost $75. 

The savings analysis on the above data is: Armaflex 
covered jacket will save $142 or 33%; total Armaflex will 
save $276 or 64%; Ethafoam will save $339 or 78%; and 
spray foam will save $357 or 83%. 

Converting the data to gallons shows an uninsulated cost 
of processing to be 14 cents per gallon, Armaflexed jacket 
will be 9.6 cents, total Armaflex will be 5 cents, Ethafoam 
will be 3 cents, and sprayed foam will cost 2.5 cents per 


THREE INCH FOAM covers all tanks inside Sutter Home. 
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DRY CREEK VINEYARD has 20 spray foamed fermenters. 


Muller also calculated savings of different insulation 
materials on glycol lines of 4” PVC pipe in the same winery 
location, for 12 months ignoring solar gain. 

Uninsulated pipe would cost in energy, $2.37 per foot 
per year to maintain 25° glycol in the pipe. Armaflex 
would lower the cost by 46% to $1.27 per foot. Ethafoam 
insulation would lower the cost by 71% to 68 cents per 
foot. Spray foamed lines would cost 46 cents per foot, an 
81% savings. 

Armaflex is available in sheets 3’ by 4’ from Pameco 
Aire Company in California. Besides 3/8” thick sheets, 
Armaflex comes in 1/2” with R value of 1.976 and 3/4” 
with R value of 2.964. An adhesive is necessary to apply 
the sheets to the tank. A finish coat is necessary on the 
outside to protect the material against ultraviolet deteriora- 
tion. Prices quoted by Pameco Aire, Santa Rosa, Ca.; in 
April 1982 were: 3/8"—$1.27 per square foot, 
1/2" —$1.37, and 3/4” —$2.12, in a carton of 12 sheets 
3’ by 4’. Armaflex tape is recommended to seal gaps be- 
tween sheets on the tank. 

Ethafoam is available from Tharco Co. with offices in 
the 13 western states. The San Lorenzo, Ca. office quoted 
a cost of $50 each for a 4’ x 8’ sheet in April 1982. Con- 
tact cement must be applied to the tank and sheet in in- 
stallation of Ethafoam. 

Spray foam insulation is available from industrial in- 
sulation contractors listed in the phone book. Ps) 
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Secondary Closures 
Are Available 
In Many Forms 


ALUMINUM CAP SEAL CO., INC. 


Aluminum Cap Seal manufactures wine and champagne 
capsules of polylaminated aluminum foil on a custom basis 
for the larger wineries in the United States and Canada. 


Aluminum Foil 


Although a custom-decorated champagne capsule re- 
quires an electronic-spotting/ pleating machine usually only 
cost effective for the larger producers, Aluminum Cap Seal 
can supply smaller wineries with plain foils with or without 
printed grills in any quantity, according to Richard J. 
Boulanger, company president. 


DEL MAR PACKAGING SALES, INC. 
PVC “heat shrink” capsules called “Kaplocks” made by 
Gilbreth, Inc. of Ben Salem, Pa. are offered by Del Mar. 


PVC “Heat Shrink” 

PVC ‘heat shrink” capsules available from Del Mar come 
in sizes from 29 x 50mm to 33 x 70mm for .750ml and 1.5, 
3 and 4 liter bottles. 

Standard colors are green, burgundy, white and gold. 
Del Mar can also provide custom color matching from 
customer label stock or PMS color number. 

Minimum standard order is 50,000 except in test runs. 
Minimum custom order is 50,000 if printed or 25,000 if 
printing is not required. Lead time varies from four to six 
weeks depending on printing. 

Del Mar can provide up to seven-station rotogravure 
printing. 

“Our quality control has been greatly improved with the 
addition of a second seven-station rotogravure press which 
gives us greater stabilization of inks and seams within the 
capsules,” says John A. Pfleeger. 


ENOTECH CORPORATION 


Enotech represents VKN-Nackenheim of West Germany 
and offers a complete line of tin-lead wine and champagne 
capsules plus aluminum and PVC heat-shrink capsules. 


Tin-Lead 


Custom-designed and color-matched tin-lead samples (in 
up to 5 colors) are available without charge or obligation. 
Peter Klipstas says that this manufacturer specializes in 
unusually detailed, sharp head and side imprinting. The 
lead-alloy capsule core is sandwiched between two heavy 
layers of pure tin and capsules are cured in heat tunnels 
to set the paint. 

Separation rings are standard and can be specially 
adapted to suit various makes of high-speed automatic cap- 
sule application machines. They believe that their head 
radius with shoulder and various available tapers con- 
tribute to proper fit and good spinning. 

Minimum order for a custom design is 50,000 units with 
delivery being approximately 12 weeks. Production 
samples are submitted prior to shipment for color matching 
and final approval. Available from stock are solid colors: 
gold, silver, white, burgundy, red, and fluor red with no 
minimum order quantity. 

Special sizes for European bottles and lengths up to 
65mm, as well as 50mm length for standard U.S. bottles 
are available. 


Aluminum and PVC 


Aluminum and PVC heat-shrink capsules are available 
in custom orders of 50,000 minimum. Delivery is approx- 
imately 12 weeks. 


fp PACKAGING, INC. 


Fleming-Potter has been offering tin lead, aluminum and 
polylaminate secondary closures to the wine industry for 
over three decades through its fp Packaging and Budde 
and Westermann subsidiaries. 


Tin-Lead 


Tin-lead capsules of 28.5x45mm are stocked in the follow- 
ing colors: burgundy, red flor, white, black, green, silver 


custom cooperage 


20 


Guarantee: Satisfaction. 


Whether it’s new cooperage — imported or 


domestic — or shaving and refurbishing existing cooperage, 


we work to your satisfaction. 


1194 Maple Lane @ Calistoga, California 94515 @ (707) 942-6902 
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LET OUR 
COMMITMENT TO QUALITY 
REFLECT YOURS. 


When you see our brand you can 
be assured of uniform size, strict quality 
control and on-time delivery 
resulting in a smoother bottling 
operation time after time. 


We offer America’s Winemakers the finest 
selection of natural and agglomerated 
cork closures available to man. Each of our 
handcrafted wood-top, plastic-top, 
wine and champagne corks, made 
expressly to your specifications at a 
very attractive cost. 


We're in our third generation as purveyors of 
fine natural cork and cork products. 
Our pride and attention to detail is evident 
in each and every shipment. We wish to be 
of service to you. 


New West Coast Phones! ; 
Santa Rosa Area (707) 575-1456 “i, 
San Francisco Area (415) 982-3703 
Stockton Area (209) 474-6149 


San Jose Area (408) 947-0343 


On the East Coast contact: 
Pace Industries, Inc. 
Post Office Box 5127 
Fort Lauderdale, Florida 33310 
Telephone: (305) 731-8333 
Telex: 803905 PACEINDUS 


Pace Industries, Inc. 


and gold. Minimum purchase is one carton containing 
2,500 capsules. Custom orders are available with a 
minimum of 20,000 units. 

Custom orders can be manufactured in various sizes, 
colors and decorated to each customer's requirements with 
both top embossing and printing available. Delivery time 
for custom orders is approximately 12 weeks. 


Aluminum Foil 


Aluminum foil capsules, manufactured in Peoria, IIL; 
are available in stock colors of white or gold and can be 
side-printed in minimum quantities of 20,000 units. The 
capsules can be applied by spinning or crimping. Special 
colors require a minimum of 300,000 units and 12 to 14 
weeks delivery time. 


Polylaminate Foil 


Polylaminate foil capsules are available on special orders 
with a minimum order of 300,000 units. These capsules 
can be manufactured to meet the customer's choice of col- 
or and decoration and can be top embossed and/or 
printed. 


Aluminum Champagne and Polylaminate Champagne 


Aluminum champagne and polylaminate champagne 
capsules are available. The aluminum champagne capsule 
can be ordered in minimum quantities of 20,000 units in 
stock colors of white or gold and can be side printed. 
Polylaminate champagne capsules are special orders and 
can be produced to meet the customer's requirements. 

Fleming & Potter also manufacture aluminum foil 


pleated capsules available in minimum quantities of 20,000 
units. 

On special order, water-activated adhesive on the in- 
side of the capsules for better adherence to the bottle is 
available. 


LATCHFORD PACKAGE COMPANY 


Tin-lead, plastic push-on and PVC “heat shrink” cap- 
sules are available as stock items or can be handled as 
custom orders by either the San Francisco or Los Angeles 
office. 


Tin-Lead 


Latchford has represented the manufacturer-Betts and 
Co. for 30 years. Betts is the oldest manufacturer of tin- 
lead capsules in the world and the first to export this pro- 
duct to America, according to Curt Goodsill. 

The Betts process continually casts virgin lead which is 
then fed into a three-stand high speed automatic rolling 
mill where tin is applied to both surfaces by pressure 
welding. This process guarantees the thickness consisten- 
cy of the tin coating which serves to improve color adhe- 
sion and acts as a protective coating and insures consis- 
tent wall thicknesses of capsules. 

Latchford attempts to maintain a minimum inventory 
level of 200,000 units of each of the following colors in 
the 43m length (to cover #9x1-3/4” corks) and 50mm 
length (designed to cover 2” corks). All stock capsules are 
compatible with 375ml and 750m! bottles. 

Colors are cream, white, yellow, gold/bronze, silver/ 
uncolored, pink, black, two shades of green and five shades 
of red. 


wag =MENSCO, inc. 
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3350 SCOTT BLVD., BLDG. 54 
SANTA CLARA, CALIFORNIA 95051 


SUPPLIERS OF TECHNICAL PRODUCTS & SERVICE TO THE WINE INDUSTRY 


FILTRATION EQUIPMENT 
e Membrane Final Filters 
Prefilters 
Discs 
Filter Holders 
Vents and Spargers 


WATER TREATMENT 
Softeners 


CRA N E Filters 
- Demineralizers 


COCHRANE Waste Treatment 


COATINGS 

e Tank Linings 

e Corrosion Resistant 
Coatings 

e Cold Set Epoxy 

e Vinyl Ester 

e FDA Approved 


CUSTOM PROCESS SYSTEMS 
e Clean In Place Systems 

e Control Panels 

e Liquid Level Cantrols 

e Stainless Steel Tanks 


HARTEL 


FOR MORE INFORMATION, PLEASE CALL (408) 727-1382 
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Minimum custom orders of 50,000 units are available 
for any color or size of tin-lead capsule needed. Minimum 
purchase from stock inventory is one case (approximate- 
ly 2,000 pieces). Custom orders should specify equipment 


_ used at the winery to assure the best taper size. Lead time 


on repeat custom orders is three months and four months 
for a new order. 

Custom printing is available on sides of the capsule walls 
by offset printing. Experience has shown that top printing 
becomes removed due to contact with the case during tran- 
sit. Top embossing, the standard top decoration by Betts 
and Co., is available with or without distinctive color. 
Capsule tops can be supplied with or without top perfora- 
tions. A minimum of one top hole is standard to let air 
escape during application. 


Plastic Push-On 


Plastic push-on capsules are made by Alcoa in one size, 
28mm x 50mm in the following colors: white, cream, 
yellow, gold, black, pink, gold, and red (burgundy). 
Minimum purchase is one case — 1100 units. Alcoa closures 
feature an outside pull tab for ease of removal. 

Custom printing by silk screen is available on minimum 
orders of 50,000 pieces in custom colors. Lead time is 
approximately six weeks on repeat orders and eight weeks 
on new orders. 


PVC “Heat Shrink” 


PVC ‘heat shrink” capsules are available from stock in 
55mm length for 750ml bottles or 60mm length for 1.50ml 
bottles. Stock colors are two shades each of red, green and 
gold. Minimum purchase is one case (approximately 5,000 
pieces). 

Custom orders for PVC capsules require lead times of 
six to eight weeks on repeat orders and 10 to 12 weeks on 
new orders. 

Wineries considering PVC capsules should be aware that 
a heating apparatus is required for application. In addi- 
tion to capsules with top discs made of various materials 
for various applications, Latchford accepts custom orders 
for PVC cut bands, as well as, open top “preform” bands 
widely used with an embossed bar-top cork or any applica- 
tion requiring a pilfer-proof secondary closure. 


MACK-WAYNE CLOSURES 
Mack-Wayne Closures Division of the West Co. 
specializes in plastic wine sleeves. Production is handled 
at the company’s Montgomery, Pa. plant and also at its 
recently opened facility in Santa Rosa, CA. 


Plastic Sleeve 


At present the company offers plastic wine sleeves which 
are applied through a friction method to cork bottles and 
bottles using aluminum tamper-evident closures. These 
capsules are available for 750ml, 1.5 liter and magnum 
bottles. 

Four sizes include S and M sleeves, C sleeves with A- 
tab and C sleeves with C-tab. Four standard colors are 
available: white, green, gold and burgundy. Custom col- 
or matching and silk screening are also available. 
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Minimum orders for stock items are one case lots (12,000 
pieces) and on custom orders, 50,000 pieces. Delivery is 
three to six weeks on stock orders and six to nine weeks 
on custom. 

According to John Martin of the closures division, 
Mack-Wayne will introduce three new products at the ‘82 
ASE conference in Anaheim. They include a synthetic wine 
stopper, known as their Bouchon Tage; a B sleeve for bar 
tops and surly —a closure for straight corked wine bottles 
that takes the shape of the bottle neck without heat. 


THE MOFFETT COMPANY, INC. 


The Moffett Co. specializes in tinned lead capsules. 
Stock capsules are warehoused in San Jose and custom cap- 
sules are made in Europe to customer's specifications. 


Tin-Lead 


The Moffett Co. stock capsules are size 28.75mm 
diameter by 50mm length. This length gives good coverage 
of a 2 inch cork since the capsule elongates up to 10 per- 
cent during spinning-on. The stock capsules have a nar- 
row 1:25 taper which gives a tight smooth fit on most 
750ml bottles used in this country. 

French bottles and magnums require larger sizes. Stock 
capsules have two vent holes, separation rings and a self- 
color, grape cluster topstamp at no extra charge. 

The following colors are stocked: goldbronze, silver, red 
flor, bright red opaque, maroon opaque, white opaque, 


TANK GAGING 
SYSTEMS | 


e LIQUID LEVEL 

e TEMPERATURE 

e PORTABLE LEVEL ALARMS 

e NO MOVING PARTS, DIGITAL READOUTS 


From the simplest, to the most sophisticated, our 
patented monitors and controls are state-of-the-art. 
using the latest electronic integrated circuit 
technology, to provide you the highest reliability 
and accuracy. 

We're years ahead! 


€| expo Instruments, Inc. 


electronic liquid level and temperature measurements 
183-D Commercial Avenue @ Sunnyvale,Ca. 94086 
Telephone: (408) 245-8822 


j- seott company Scott Chemicals @ 
175 BARNEVELD STREET and Tank Cleaning 

SAN FRANCISCO, CALIF. 94124 Equipment 

PHONE (415) 824-1741 


D aul Daddy, 


When L grow Up IL swage 


To work for yfols CUZ As 


have the best stuff for 
cleaning wine tanks in 


the whole wide world. 


uy You. 
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yellow opaque, yellow matte, dark green matte, light green 
matte and beige matte. 

Custom capsules have special colors, topstamps and 
printing in up to four colors on one capsule. Moffett ar- 
tists can design a capsule for the customer. 

In ordering capsules, the winery should specify which 
bottles will be used and whether a straight wine cork or 
bar-top cork will be used. The specifications in a capsule 
order should include the top diameter, length, taper and 
color. 

In addition, a winery can specify the number of vent 
holes, with a separation ring or without (a separation ring 
is a raised bead around the capsule skirt which allows easy 
separation of capsules from the stick). Embossed top stamp 
and printed decorations can be specified. It should also be 
specified if the capsules are to be put on by automatic 
application. 

The tinned lead capsule is made by first blending the 
molten lead with small amounts of antimony and, at times, 
other metals for the best combination of maleability and 
strength. 

Then the metal is formed into a ribbon and pure tin is 
applied to either side to enclose the lead compound. From 
here, the blanks for the capsules are punched out and then 
formed and stretched to their final form. Finally the cap- 
sules are painted and decorated. 

The factory uses mechanized procedures to give consis- 
tent quality at production levels of over one million cap- 
sules per day. 


RIEKES CONTAINER COMPANY 


Capsules made in Spain by Ramondin and plastic push- 
on wine sleeves manufactured by the West Co. are 
available from Riekes, according to Mario Montagnoli, 
cork and capsule specialist. 


Tin-Lead 


An inventory of tin-lead capsules is maintained at the 
Emeryville facility. Stock colors are burgundy, white, 
green, silver and gold (which are overlacquered). Stock 
capsules have one hole and can be purchased in a one case 
minimum. 

Custom orders of 50,000 minimum require 10 weeks or 
longer delivery depending on the capsule design. A 50,000 
order may consist of order increments of different colors 
on the same order. 

Custom orders can specify length and choose the pro- 
per diameter. Any color can be produced with none, one 
or more holes. Embossing on the top with a stock or 
custom dye is available at no extra cost. 

However, embossed tin-lead capsules are not well suited 
to hand spinners, says Montagnoli. Printing or highlighting 
on the top and sides is available for an extra charge. The 
capsules, made by the multiple-draw process can come 
with an antilocking device at no extra charge in the form 
of buttons or a ring. 

“We supply Ramondin with specifications on type of 
spinning equipment used by the customer and a bottle 
neck-print if necessary, to help them determine the pro- 
per amount of antimony in the capsule to guarantee the 
best rigidity and adaptability of capsule to bottle,” says 
Montagnoli. 
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Push-On Plastic 


West push-on plastic capsules are available with two 
choices of tear-off tab: C-tab or A-tab. The 29mm x 50mm 
stock capsule fits the 30A-3110 cork finished wine bottle. 
Stock colors are red, burgundy, white, black, gold, ivory 
and two shades of green. Minimum stock purchase is one 
case (1,200 units). Custom orders of 25,000 minimum re- 
quire eight weeks delivery. 

Riekes represents West capsules west of the Mississippi 
River in the United States. 


PVC “Heat Shrink” 


Custom orders only are accepted for PVC “heat shrink” 
capsules in a minimum of 100,000 with a 10 week delivery 
time. The capsule has an aluminum disk. It is available 
in any color, choice of printing and none or specified 
number of holes. 


Celons 


Cut-band seals in stock color of white packed in solu- 
tion are available for the 38mm screwcap. The seal shrinks 
as it dries during application. Minimum stock purchase 
is one case (10,000 units). Custom orders of 100,000 
minimum require 12 weeks delivery. 


Polylaminated Aluminum 


Custom orders only are accepted for polylaminated 
aluminum capsules. The capsules, a lamination of 


FOR FIELD and CELLAR 
. PROCESS ENGINEERS HAS IT! 


MORTL Field Stemmer/Crusher 
DEMOISY Stemmer/Crusher 
Metering Systems 
Cart-Mounted Pumps 

S.S. Barrei Fermenters 
Barrel Racking Wands 

Sight Glasses 

Must Lines 

Agitators 

Pumps 

Filters 

Corkers 

Labelers 

Bottle Fillers 

Centrifuges 

Fittings & Valves 

S.S. Storage Tanks 

Control Systems 

Dejuicing Systems 

Heat Exchangers 

Spray Ball Cleaning 

Barrel Topping Devices 
Serrated Hose Adapters 
Press— Continuous & Tank 
Barrel Filling & Washing 

S.S. Fermenting Tanks 

GUTH Tank Top Relief Valves 


We design and fabricate special orders. 


PROCESS ENGINEERS, 


Quality Specialists for the Wine aa 


(415) 782-5122 


3329 BAUMBERG AVE.—HAYWARD, CA 94545, 


INC. 


NEXT TO GRAPE SELECTION — 


A Refrigeration System is the most important 
choice a Winemaker has to make! 


WHY? 
Because no single system in the Winery 
has more impact on Quality Control, 
or costs more to operate! 


At IRAPP we understand the importance of this choice because 
we work with Winemakers every day. We are prepared to design, 
install and service the most reliable and cost effective systems 
to suit your needs. 


From a single component to a total winery system, 
we can provide: 
Must Chillers Glycol Chiller packages 
sai Glycol piping to tanks Heat exchangers 
Larry Alary Boiler pre heat systems Air Conditioning 
Gary Dunn Wine and must heaters Tank cooling plate coils 


COME IN OR CALL US... 
You’ll be glad you did! 41 


r | = \ | YI 2 4 = \ 
INDUSTRIAL REFRIGERATION & . 
PROCESS PIPING. ING. 
A NEW NAME LLital'b’ 


IN WINERY EQUIPMENT d peng Se reer 


195 Dry Creek Road Healdsburg, CA 95448 
CC 


But judging from our growing list of customers —a name you 
will see a lot more of... 


We have committed ourselves to serve the Wine Industry with 
Top Quality Products 


WE STOCK: Pumps — Fittings — Valves 


WE MANUFACTURE: 


Barrel Fillers Sight Glasses 

Tank Sprinklers Sparging Units 

Sulfur Burners Barrel Sprinklers 
Squeeges Topping Systems 

Hose Ends Fining Inductors 

Tank Thiefs Offset Sprinkler Holders 
Barrel Washing Machine Custom Stainless Products 


We are experienced in all facets of the winemaking process and will work 
with you in solving your winemaking problems. 


Tom Beard LU s=SCLs= Cc 


“We care about what we do and 


we take a lot of pride in our 
work,..! think our customers ap- WIN ERY les QUIPMEN a 
ibs satakit 195 DRY CREEK ROAD 
. . : HEALDSBURG, CA 95448 
Design — Manufacturing - Service 433-8829 


polyethylene and aluminum, are available in choices of 
length, diameter, taper, color, printing and a minimum 
quantity of 50,000. 


Champagne 


Custom orders of aluminum champagne capsules are ac- 
cepted and aluminum content can be specified at 20, 30 
or 40 micros. 

Custom orders for tin-lead champagne capsules are 
accepted. 


SCOTT LABORATORIES 
PVC “heat shrink,” tin-lead, aluminum and 
polylaminated aluminum capsules are all available from 
Scott Laboratories. 


PVC “Heat Shrink” 


Scott offers three types of PVC heat shrink closures 
manufactured by AF Seal, Inc.: a cut-band which is used 
over a bar-top cork or screw cap; an open top preformed 
capsule for bar-tops of all shapes, as well as, screw caps 
and ROPP, and closed capsules for all applications with 
tops made of aluminum, paper or plastic. 

PVC's great advantage, according to Bruce Scott, is its 
flexibility in color and sophistication in printing. 

Stocks of PVC capsules in maroon, green and gold are 
maintained in the U.S. These are available in two sizes, 
one to fit standard 750ml bottles and the standard 1.5 liter 
bottles. Customers are requested to always confirm their 
bottle manufacturer and mold before ordering stock 
capsules. 

Custom orders of PVC are accepted on a minimum of 
100,000 units. 

Tin-Lead 


Scott carries eight colors of tin-lead capsules in stock: 
dark green, light matte green, yellow, white, maroon, 
metallic flor red, gold and silver. The last two are over- 
lacquered to prevent oxidation of the metallic elements. 
Stock capsules are available in increments of 2,500. 

Custom tin-lead capsules are normally available in 
orders beginning at a minimum of 25,000. Orders take 12 
weeks to process and ship but depending on prebooked 
orders, may not get production time for 10 to 12 weeks. 
Delivery will always be confirmed at time of order. 
Custom embossing and/or printing can be done on the top 
of tin-lead capsules. 

Scott recommends that winemakers be very careful 
when ordering tin-lead capsules and specify the exact bottle 
neck size and shape. Also, it is important for Scott to know 
whether a semi-automatic horizontal spinner or fully 
automatic vertical spinner is being used. 

Scott notes that tin-lead capsules vary slightly between 
manufacturers due to the proportion of antimony added 
to the capsule material as a hardening agent. Capsules with 
a greater proportion of antimony are easier to paint and 
are less susceptible to crushing in transit. 

These “crisper” capsules are, unfortunately, more suscep- 
tible to wrinkling on certain spinners than capsules with 
less antimony. The antimony level will also be a factor 
affecting the capsule taper used by the manufacturer. 

Tin-lead capsules are available (at customer option) with 
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separation aids. These aids include: a wax paper separa- 
tion between capsules; a top separation to prevent impac- 
ting; and a ring separation to prevent impacting. Wax 
paper separation is the rarest of these types of separation 
and the only one for which there is a charge. 

The decision to use the other types of separation may 
be influenced by the following factors: *placement of art- 
work on the capsule; taper desired for the capsule; and 
whether capsule dispensing will be manual or automatic. 
As a consequence of these factors there is no simple recom- 
mendation. All purchases are individual. 

Scott tin-lead capsules are generally packed in boxes of 
2,500 which are then placed in crates of 25,000. Separators 
are placed in every crate to prevent crushing of boxes. It 
is recommended that the capsules remain in the protec- 
tive crates until shortly before use. As other capsule pro- 
tection options, Scott also offers cardboard layer separators 
and wooden boxes at a slight upcharge. 

There are three dimension specifications for tin-lead cap- 
sules: length, diameter and taper. Tin-lead capsules nor- 
mally elongate about 10 percent during application. 


Aluminum and Polylaminated Aluminum 


Scott Laboratories also offers champagne capsules in 
aluminum and polylaminated aluminum. These are 
available in both one or two piece construction depending 
on customer need. These capsules are most commonly ap- 
plied with a special crimping boot or pleater and crimp- 
ing boots in combination. 

Champagne capsules are also available from Scott in 
PVC and lead. All champagne capsule orders are custom. 


2K PACKAGING ENTERPRISES INC. 


Wine and champagne capsules made from tin-lead by 
Loos and Co. of West Germany are available, as well as, 
wine and champagne capsules made of aluminum or poly- 
laminated aluminum and PVC heat shrink wine capsules 
made by Aluminiumwerk Tscheulin of West Germany. 


Tin-Lead 


Tin-lead capsules of 50mm length are stocked in the 
Beaverton, Ore. and Pacheco, Ca. plant in the following 
colors: green, burgundy, white and gold. The capsules 
made by the roll, cut and draw process have distance rings 
or anti-nesting rings as standard features. 

Custom orders of 100,000 minimum tin-lead capsules 


DATA MIASTERS COMPUTER SERVICES 


Custom Systems 
For The Wine Industry 


e Batch e On-Line 


e In-House 


(916) 485-0159 


2828 Walnut Avenue 
Carmichael, CA 95608 


California Only 800-952-5686 
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require eight to ten weeks for delivery. An extra week is 
required for extensive artwork. Custom orders can come 
with zero, one or more holes, with at least one hole recom- 
mended by the manufacturer for aeration. Embossment 
in the same color is available at no extra charge. An up- 
charge is applied on embossments in different colors. Up- 
charges are applied for additional colors on the capsule. 

On placing a custom order, Keith McCandless of 2K, 
asks for a bottle sample or previous capsule sample to 
assure identical fit. McCandless also notes that tin-lead col- 
ors may vary just slightly from paper colors. 


or 50 microns (heavy duty). Custom orders are in 
minimums of 100,000 per style and 200,000 per shipment. 
Smaller orders can be produced with five percent upcharges 
on short order by quantity of style or shipment. 


Aluminum-Polylaminated Aluminum 


Champagne capsules of either aluminum or poly- 
laminated aluminum are available with no disk or an 
aluminum disk that can be printed in one to four colors. 


PVC “Heat Shrink” 


Aluminum 


Aluminum wine capsules are produced in a standard of 
40 microns. Also available are capsules with .35 microns 


Practical Winery is based on useful articles and 
comment, it does not become useless as the calen- 
dar pages turn. We have the pleasure of offering 
the follow ing back issues at a cost of $5 per copy. 


VOLUME 1, NO. 1 

Interview with Josh Jensen of Calera Wine Co. 
Francis Mahoney of Carneros 
Creek 

Sugar Determination via the Rebline method 

Cleaning up the Refrigeration System 

Many Practical Ideas 


VOLUME 1, NO. 2 

Interview with Jed Steele of Edmeades Vineyards 
Ken Burnap of Santa Cruz 
Mountain Vineyards 

SO, via Iodide-Iodate 

Principles of Depth Filtration 

Polyethelene Tanks 

Robert Pecota on saving energy 


VOLUME 1, NO. 3 

Interview with Jim Lawrence of Lawrence Winery 
SO, via Ripper method and Platinum Electrode 
Tartrate Stability 

Practical Ideas of Arterberry Ltd.; Carey Cellars 
Bruce Rector on Wood 


VOLUME 1, NO. 4 

Interview with Richard Keene of McDowell Valley 
Vineyards 

Enzymatic Wine Analysis 

Acid Reduction by Jed Steele 

Pumping Over 

Enzymatic Wine Analysis 


VOLUME 1, NO. 5 

Interview with Bob Rodgers of Custom Cooperage 
Safe Production and Use of Liquid SO, 
History of Nouveau Production 


VOLUME 1, NO. 6 

Interview with Anthony Claiborne of Rico's 
Winery, New Mexico 

Fining Wines in 1888 

Practical ideas of John Kenworthy 


VOLUME II, NO. 1 

Interview with Doug Meador and Ken Wright of 
Ventana Vineyards 

Basics of Depth Filtration, Part I 

Filter Media Cross-Reference Chart 

Oliver Kilham on Wine Filtration 

Purchase and Use of a Centrifuge 
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PAST ISSUES 


PVC heat shrink capsules are available from stock in 
red or gold at 60mm length. Custom orders of 100,000 per 
style and 200,000 by quantity require eight to ten weeks 
delivery. | 


VOLUME II, NO. 2 Questions 
Interview with Mike Miller of Moon Valley 

Circuits and 
Basics of Depth Filtration, Part II 


Opinions 


Elastomers 
Preliminary report on the Tank Press 


Wanted 


Write to 
Practical Winery! 


VOLUME II, NO. 3 

Interview with Scott Harvey of Santino Winery 
William Ghiglieri of Turner Winery 

Hydrogen Sulfide 

Plastics 

Wastewater Cleanup with Water Hyacinths 


OSULLIVAN’ 
Paints & Specialty Coatings 


VOLUME II, NO. 4 

Interview with Dave Cordtz of Cordtz Cellars 
David Coleman of Adler Fels 
Greg Bruni of Arroyo Sonoma 

Construction of Fritz Cellars 


= Mildewcides 

= Floor Coatings 
= Enamel Coatings 
= Epoxy Coatings 


Bah uures in mind. 


419 
821-2400 


VOLUME II, NO. 5 
Advantages of Tank Press 
Computers in California Wineries 
Wine Marketing 
How Practical the Small Winery 
by Ray Krause 
1981 California Nouveau Production 
Portable Bottling Lines 
Education: Update on Fresno State 


VOLUME II, NO. 6 
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Filled with care. 


At the speed of 21,600 bottles 


per hour. 

Pneumatic’s pressure wine filler is fast, but 
it’s careful too. In fact, our system is engineered je 
to protect the quality of your product by minimiz- f 
ing oxygen absorbtion throughout the filling } 
process. That means a longer shelf life for 
your wine. 

The key feature in Pneumatic’s wine filler 
is the long stroking nozzle. Our unique 
design permits ‘‘below-the-shoulder’”’ filling 
techniques. Since our nozzle can direct the 
product down the sloping sides of the bottle, 
it insures gentle product flow, while keeping 
aeration and oxygen absorbtion at an abso- 
lute minimum. 

With Pneumatic’s system you can put 
a variety of wines into the most exotically 
shaped bottles, from 180m! to 4 liters, 
always achieving precise level con- 
trol with tolerances less than 
+1.58mm. 


And since our filling pressure is lower than 
regular counter pressure machines, you can fill 
hot, cold and even semi-carbonated wines at 
high production levels. Our standard flow - 
through system also features automatic machine 

clean - in- place sterilization. 
: The capabilities of our wine 
filler have been thoroughly 
tested in some of the largest 
wineries in California, where 
it has proved both cost 
efficient and careful. So, if 
you're looking for a faster 
# ay to bottle your wine, write 
for details today. And let us start 
putting your wine into the bottle 
with as much care as you put into 
your wine. 

For more information, call or 
write Pneumatic Scale Corporation, 
65 Newport Avenue, Quincy, MA 
02171 U.S.A. (617) 328-6100 


pneumatic | 
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Dependable Pneumatic Lid 
Increases VCT Popularity 


VARIABLE CAPACITY TANK 


Improvements in the design of lids and gaskets have 
made the variable capacity tank (VCT) with a pneumatic 
lid concept more and more popular. 

Lids with slight conical design minimize the trapping of 
oxygen with the wine and eliminate the need to blanket with 
inert gas. A gasket (inflated by air or gas) on the perimeter 
of the lid holding the lid in position to the tank wall has 
been introduced to meet the requirements of the winemak- 
ing process. 

The common feature utilized by several wineries is remov- 
ing the lid and using the tank as an open fermenter for good 
access on red wine fermentation. The winery can place the 
lid in position to use the tank for white wine fermentation, 
storage, processing such as cold stabilization and bottling. 

Practical Winery talked to at least seven winemakers who 
are using the design in all or some of their winery tanks. 

Adler Fels in Santa Rosa, CA has five 2100 gallon units 
which are used as closed fermenters of Riesling, Chardon- 


nay and Gewiirztraminer giving the winemaker control over 
potential volatile acidity from insufficiently gassed 
headspace. 

Adler Fels processes varietal-vineyard lots separately from 
three-five acre blocs which produce between seven-nine tons, 
depending on the year’s growing season. Tanks are adjusted 
to the actual volume, eliminating the need for blanketing 
with inert gas. 

Tops are removed at Adler Fels for fermentation of 
Cabernet Sauvignon, allowing complete access for punch- 
ing down the cap, according to Dave Coleman, owner. 
After fermentation, the top is positioned to accommodate 
the reduced gallonage after pressing, and adjusted again 


‘to the wine after racking off lees. 


Coleman utilizes the design as a bottling tank by deflating 
the gasket enough to allow the lid to float downward on 
top of the wine and adds CO, on top of the lid to insure that 
no oxygen reaches the wine. 


Two natural products assisted by science: 


YOUR WINE ne 


ar cork — 
NOReGRIEIItn 
controlled providing: 


(1) Moisture control by vacuum drying 
(2) Quality control by electronic sorting 


Specializing in wine sterile corks 
or to your specifications 


Portocork International, Ltd.—Factory at Sta. Maria de Lamas, P.O. Box 30, 
4538 Codex, Portugal. For further information contact: 


OFFETT COMPANY, INC. 


6985 Via Del Oro, A-5, San Jose, CA 95119 © Phone (408) 578-4910 © Telex 357473 
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gassed tanks. “The design allows a small winery to work 
with larger lots than otherwise possible,” adds Redford. 

Cache Cellars of Davis, Ca. has one 2000 gallon variable 
capacity tank that allows Charles Lowe, winemaker, to fer- 
ment any gallonage of white wine with only six inches of 
head space. The tank lid is adjusted for various lots to per- 
form as a storage tank or for processing such as cold 
stabilization. 

Paul Draper of Ridge Vineyards in Cupertino, Ca. is us- 
ing open top stainless steel tanks in a tilt-tank concept for 
red wine fermentation. Draper has six-six ton units with a 
slight cone on top, no manhole on the side and a grid in- 
side to hold down a submerged cap during fermentation. 
The large opening on top gives access for pumping over. 
Upon completion of fermentation, when the wine is racked 
off, the grid is removed and the tank is tilted upside-down 
to pour pomace into the press. 

Draper is planning to add more units of the same size 
without the cone on top, a pneumatic grid to hold the 
submerged cap and a pneumatic lid near the top to keep 
foreign material out during fermentation. After fermenta- 
tion, a winery worker moves the tank with a pallet jack 


TUCKER CELLARS has three 1650 gallon VCTs. 


Myron Redford at Amity Vineyards, Amity, Ore., has 
four variable capacity tanks. A 1650 gallon unit has the lid 
removed to serve as an open fermenter for Pinot Noir per- 
mitting punching down during fermentaion. A 2750 gallon 
unit holds eight tons of Pinot Nouveau for closed fermen- 

) tation by carbonic maceration. The lid is removed for ven- 
~  tilation when the pomace is removed. 

Amity tanks are used as closed white fermenters of 
Solstice Blanc, Gewiirztraminer and Riesling. Storage and 
cold stabilization occurs in the tanks. Redford likes the 
pneumatic lids which are adjusted to the exact wine volume, 
reducing the possibility of volatile, acidity from insufficiently 
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Tucker Cellars in Sunnyside, Wash. has three 1650 gallon 
units in which the lids are adjusted for fermentation of about 
1500 gallons each of Chenin Blanc, White Riesling and 
Johannisberg Riesling. The lids were moved to fit the re- 
duced volume of wine after fermentation. é 
Ken Wright at Ventana Vineyards Winery in Soledad, 
Ca. has two-5000 gallon units, on which he removes the 
lids for complete access to pump over or punch down dur- 
ing red fermentation. 


After fermentation at Ventana, the lids are positioned to 
the exact volume of wine, eliminating headspace and ex- 
pense of argon gas to fill the headspace. The tanks are used 
for bottling, where the lid is lowered once a day, eliminating 
the guessing game of gas addition. 


ca 


TWO VCTs are used for red fermentation at Ventana. 


to the press pad for lifting and tilting of the tank to empty 
the pomace. 

Scott Henry's Winery in Umpqua, Ore. has six variable 
capacity tanks. Three-1800 gallon units and three-2500 
gallon units to allow for individual lot fermentation of Char- 
donnay (with lids on) or Pinot Noir (without lids to allow 


punching down). During racking, the tanks are adjusted to AMITY VINEYARDS has four VCTs for stainless steel 
exact wine volumes. cooperage. 
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area of interest in which you would like 
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PALLET JACK is used to move fermenter with pomace 
to press pad. 


SIX-TON TANKS are hooked up to hot and cold water 
lines for temperature control during primary and malo- 
lactic fermentation at Ridge. 

Variable capacity tanks with pneumatic lids have been 
made by and are available from JV Northwest Engineer- 
ing, Portland, Ore. and Spokane Metal Products, Spokane, 
Wash. Danieli Bros. Mfg. and Santa Rosa Stainless Steel, 
have commitments to produce the design for customers for 
the ‘82 crush. 


FERMENTER dumps pomace into press. OPEN FERMENTER is lifted, tilted at press pad. 


Ridge photos by Mike Dagget 
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ARTISTS 
ROBERT BLOSSER DESIGN, 388 S. 
Morningsun Ave., Mill Valley, CA 94941 (415) 
388-9530. 


HENRY J. BREUER ASSOCIATES, 915 E. 
Blithedale Ave., Mill Valley, CA 94941 (415) 
383-8338. 


CASEY HOBBS DESIGN, 1724.Jefferson St., 
Napa, CA 94558 (707) 253-8414. 


COLONNA, CALDEWEY, FARRELL, 1335 
Main Street, St. Helena, CA 94574 (707) 
963-2077. 

DESIGN LAB, 7 Fourth Street, Suite 37, 
Petaluma, CA 94952 (707) 763-1448. 


IMAGES UNLIMITED ADVERTISING, 202 
Main St., St. Helena, CA 94574 (707) 963-2344. 


OASIS GRAPHICS, 1801 Old Sonoma Rd., 
Napa, CA 94559 (707) 252-8422. 

JAMES STITT & CO., The White Heron, 
1001J Bridgeway, Sausalito, CA 94965 (415) 
331-3114. 

MITCHELL WHITELY ASSOCIATES, 716 
Montgomery, S.F., CA 94111 (415) 398-2922. 


ROD RUTHEL GRAPHICS, P.O. Box 361, West 
Point, CA 95255 (209) 293-7905. 


WORDS, INC. ADVERTISING, 6525 
Washington St., Yountville, CA 94599 (707) 
944-2532. 


BARREL BROKERS AND COOPERS 


BARREL BUILDERS, 1085 Lodi Lane, St. 
Helena, CA 94574 (707) 963-7914. 


COOPERAGE CLASSICS, 6229 Gold Dust 
Dr., Kelseyville, CA 95451 (707) 279-8397. 


CUSTOM COOPERAGE, 1194 Maple Lane, 
Calistoga, CA 94515 (707) 942-6902. 


S. DEBELLA BARREL CO., 1176 Harrison St., 
San Francisco, CA 94103 (415) 861-1700. 


DEMPTOS COOPERAGE, 849 Jackson St., 
Napa, CA 94559 (707) 257-2628. 

MEL KNOX, Barrel Broker, 1229 Third Ave., San 
Francisco, CA 94122 (415) 661-3413. 


LES TONNELLERIES de BOURGOGNE, 2, rue 
de Bellevue, 21200 Beane, France (707) 433-4675. 


MOFFETT CO., INC., 6985 Via Del Oro A-5, 
San Jose, CA 95119 (408) 578-4910. 


SERVICES FOR THE WINEMAKER 


OAK BARREL WINECRAFT, 1201 University 
Ave., Berkeley, CA (415) 849-0400. 


STEFANICH, 110 Freelon St., San Francisco, CA 
94107 (415) 974-5526. 


TONNELLERIE FRANCAISE, 1401 Tubbs Lane, 

Calistoga, CA 94515 (707) 942-9301. 

TONNELLERIE SIRUGUE, (U.S. Rep.) 1703 Sth 

Ave., San Rafael, CA 94901 (415) 457-3955 

UNIVERSAL BARREL CORP., P.O. Box 19048, 

Louisville, KY 40219 (502) 366-4563. 
BARREL BUNGS 


BARREL BUILDERS, 1085 Lodi Lane, St. 
Helena, CA 94574 (707) 963-7914. 


BOSWELL COMPANY, 1703 Sth Ave., San 
Rafael, CA 94901 (415) 457-3955. 


CUSTOM COOPERAGE, 1194 Maple Lane, 
Calistoga, CA 94515 (707) 942-6902. 


S. DEBELLA BARREL CO., 1176 Harrison St., 
San Francisco, CA 94103 (415) 861-1700. 


NAPA VALLEY COOPERAGE CO., 849 
Jackson St., Napa, CA 94559 (707) 253-7060. 


GENE K. NELSON, 12786 Old Redwood 
Highway, Healdsburg, CA 95448 (707) 433-6478. 
BARREL SHAVING 


BARREL BUILDERS, 1085 Lodi Lane, St. 
Helena, Ca 94574 (707) 963-7914. 


CUSTOM COOPERAGE, 1194 Maple Lane, 
Calistoga, CA 94515 (707) 942-6902. 


S. DEBELLA BARREL CO., 1176 Harrison St., 
San Francisco, CA 94103 (415) 861-1700. 
BOTTLE WASHING 
& STERILIZATION 
ENCORE, 5951 Doyle St., Emeryville, CA 94608 
(415) 652-6565. 
BOTTLING MACHINERY 


BUDDE & WESTERMANN, P.O. Box 177, 
Montclair, NJ 07042 (201) 744-5363. 


THE COMPLEAT WINEMAKER, 1219 Main 
St., St. Helena, CA 94574 (707) 963-9681. 


ENOTECH CORP., P.O. Box 5%, Palo Alto, 
CA 94302 (415) 858-1090. 


fp PACKAGING, INC., P.O. Box 881, S. San 
Francisco, CA 94080 (415) 871-5497. 


MOFFETT CO., INC., 6985 Via Del Oro A-5, 
San Jose, CA 95119 (408) 578-4910. 


STAINLESS STEEL TANKS 
JV NORTHWEST ENGINEERING 


18088 S.W. Lower Boones Ferry Road 


OAK BARREL WINECRAFT, 1201 University 
Ave., Berkeley, CA 94702 (415) 849-0400. 


PBM INTERNATIONAL, INC., 1229 Western 
St., Fairfield, CA 94533 (707) 426-6500. 


PNEUMATIC SCALE CORP., 65 Newport Ave., 
Quincy, MA 02171 (617) 328-6100. 
PROCESS ENGINEERS, INC., 3329 Baumberg 
Ave., Hayward, CA (415) 782-5122. 

SCOTT LABORATORIES, INC., 2955 Kerner 
Blvd., San Rafael, CA 94901 (415) 457-8460. 


SWK MACHINES, INC., 3095 Kerner Blvd., 4G, 
San Rafael, CA 94901 (415) 457-5155. 


2K PACKAGING ENTERPRISES, INC., 7914 
SW Nimbus Ave., Beaverton, OR 97005 (503) 
641-8990. 


WINE AND THE PEOPLE, 907 University Ave., 
Berkeley, CA 94710 (415) 549-1266. 


CLEANING AGENTS 


THE COMPLEAT WINEMAKER, 1219 Main 
St., St. Helena, CA 94574 (707) 963-9681. 


J. SCOTT CO., 175 Barneveld St., San Francisco, 
CA 94124 (415) 824-1741. 


SCOTT LABORATORIES, INC., 2955 Kerner 

Blvd., San Rafael, CA 94901 (415) 457-8460. 
COATINGS, PROTECTIVE 
MILDEWCIDES 


BARREL BUILDERS, 1085 Lodi Lane, St. Helena, 
CA 94574 (707) 963-7914. 


BUDDE & WESTERMANN, P.O. Box 177, 
Montclair, NJ 07042 (201) 744-5363. 


CUSTOM COOPERAGE, 1194 Maple Lane, 
Calistoga, CA 94515 (707) 942-6902. 


fp PACKAGING, INC., P.O. Box 881, S. San 
Francisco, CA 94080 (415) 871-5497. 


J. SCOTT CO., 175 Barneveld St., San Francisco, 
CA 94124 (415) 824-1741. 


MENSCO, INC., 3350 Scott Blvd., Bldg. 54, 
Santa Clara, CA 95051 (408) 727-1382. 


OAK BARREL WINECRAFT, 1201 University 
Ave., Berkeley, CA 94702 (415) 849-0400. 


SCOTT LABORATORIES, INC., 2955 Kerner 
Blvd., San Rafael, CA 94901 (415) 457-8460. 
CORKS (NATURAL) 


APM INC., Benicia Ind. Park, Bldg. W-9, Bay 2, 
Benicia, CA 94510 (800) 862-7555. 


Portland, OR 97223, Phone 503-684-1490 


VARIABLE CAPACITY TANKS WITH PNEUMATIC SEAL AVAILABLE 
SPECIALIZING IN POLISHED FINISHES 
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BUDDE & WESTERMANN, P.O.Box 177, 
Montclair, NJ 07042 (201) 744-5363. 


CORK SUPPLY INTERNATIONAL, INC., 
31284 San Antonio Street, #1, Hayward, CA 
94544 (415) 471-4136. 


fp PACKAGING, INC., 229 Ryan Way, S. San 
Francisco, CA 94080 (415) 871-5497. 
LATCHFORD PACKAGE CO., 1823 Egbert Ave., 
San Francisco, CA 94124 (415) 467-1440. 
MOFFETT CO., INC., 6985 Via Del Oro, A-5, 
San Jose, CA 95119 (408) 578-4910. 

PACE INDUSTRIES, INC., 2756 NW 30th Way, 
Ft. Lauderdale, FL 33311 (305) 731-8333. 
RIEKES CONTAINER CO., 1410 64th St., 
Emeryville, CA 94608 (415) 653-9474. 

1.F. SCHNIER CO., 683 Bryant, San Francisco, CA 
(415) 421-1746. 


SCOTT LABORATORIES, INC., 2955 Kerner 
Blvd., San Rafael, CA 94901 (415) 457-8460. 


CORKS (PLASTIC) 
LORAL PACKAGING, 520 South Ave., 
Garwood, New Jersey 07027 (201) 789-0900. 
LABORATORIES 


ENOLOGICAL TECHNICAL SERVICE, 1804 
Main St., St. Helena, CA 94574 (707) 963-4806 


SCOTT LABORATORIES, INC., 2955 Kerner 
Blvd., San Rafael, CA 94901 (415) 457-8460. 
VINQUIRY, 301-D East Street, Healdsburg, CA 
95448 (707) 433-8869. 


THE WINE LAB, 1200 Oak Avenue, St. Helena, 
CA 94574 (707) 963-7903. 


LEES FILTER-PRESS 


BUDDE & WESTERMANN, P.O. Box 177, 
Montclair, New Jersey 07042 (201) 744-5363. 


THE COMPLEAT WINEMAKER, 1219 Main St., 
St. Helena, CA 94574 (707) 963-9681. 


fp PACKAGING, INC., 229 Ryan Way, S. San 
Francisco, CA 94080 (415) 871-5497. 


FILTREX INC., 1945 Alpine Way, Hayward, CA 
94545 (415) 783-3700. 


SCOTT LABORATORIES, INC., 2955 Kerner 
Blvd., San Rafael, CA 94901 (415) 457-8460. 


SWK MACHINES, INC., 3095 Kerner Blvd., #G, 
San Rafael, CA 94901 (415) 457-5155. 
PORTABLE BOTTLING LINES 


CHATEAU BOTILERS, 26 Woodland Ave., San 
Rafael, CA 94901 (415) 454-8407. 


WINE LINE, 1188 Vineyard Ave., Pleasanton, CA 
94566 (415) 846-2163. 
PROCESS CONTROL SYSTEMS 


EXPO INSTRUMENTS, INC., 183-D Commercial 
Ave., Sunnyvale, CA 94086 (408) 245-8822. 


MENSCO, INC., 3350 Scott Blvd., Bldg. 54, 
Santa Clara, CA 95051 (408) 727-1382. 


PROCESS ENGINEERS, INC., 3329 Baumberg 
Ave., Hayward, CA (415) 782-5122. 


PUMPS 
BUDDE & WESTERMANN, P.O. Box 177, 
Montclair, NJ 07042 (201) 744-5363. 


THE COMPLEAT WINEMAKER, 1219 Main 
St., St. Helena, CA 94574 (707) 963-9681. 


fp PACKAGING, INC., P.O. Box 881, S. San 
Francisco, CA 94080 (415) 871-5497. 
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MOFFETT CO., INC., 6985 Via Del Oro A-5, 
San Jose, CA 95119 (408) 578-4910. 


OAK BARREL WINECRAFT, 1201 University 
Ave., Berkeley, CA 94702 (415) 849-0400. 
PROCESS ENGINEERS, INC., 3329 Baumberg 
Ave., Hayward, CA (415) 782-5122. 

SCOTT LABORATORIES, INC., 2955 Kerner 
Blvd., San Rafael, CA 94901 (415) 457-8460. 
HUBERT C. STOLLENWERK INC., P.O. Box 
314, Egg Harbor City, NJ 08215 (609) 965-0686. 
SWK MACHINES, INC., 3095 Kerner Blvd., 
#G, San Rafael, CA 94901 (415) 457-5155. 
VALLEY FOUNDRY & MACHINERY WORKS, 
2510 S. East Ave., Fresno, CA 93717 (209) 
233-6135. 

WESTEC, 195 Dry Creek Drive, Healdsburg, CA 
95448 (707) 433-8829. 


WINE AND THE PEOPLE, 907 University Ave., 
Berkeley, CA 94710 (415) 549-1266. 


WINERY EQUIPMENT SYSTEMS, 1100 Soscol 
Road, Napa, CA 94558 (707) 257-1103. 


SECONDARY CLOSURES 
ALUMINUM CAP SEAL CO., P.O. Box 835, 
Burlington, VI 05401, (802) 862-0698. 

DEL MAR PACKAGING SALES, INC., P.O. 
Box 791, Del Mar, CA 92014, (714) 755-5200. 
ENOTECH CORPORATION, P.O. Box 576, 
Palo Alto, CA 94302 (415) 858-1090. 

fp PACKAGING, INC., P.O. Box 881, S. San 
Francisco, CA 94080 (415) 871-5497. 
LATCHFORD PACKAGE CO., P.O. Box 24626, 
San Francisco, CA 94124 (415) 467-1440 
MACK-WAYNE CLOSURES, P.O. Box 405, 
Wayne, NJ (201) 696-1212. 

MOFFETT CO., INC., 6985 Via Del Oro, A-5, 
San Jose, CA 95119 (408) 578-4910. 

RIEKES CONTAINER CO., 1410 64th St., 
Emeryville, CA 94608 (405) 653-9474. 
SCOTT LABORATORIES, 2955 Kerner Blvd., 
San Rafael, CA 94901 (415) 457-8460. 

2K PACKAGING ENTERPRISES, INC., 7914 
SW Nimbus Ave., Beaverton, OR 97005 (503) 
641-8990. 


STEEL BARREL RACKS 


GUADAGNI BROS. WELDING, 7410 Dry 
Creek Road, Healdsburg, CA 95448 (707) 
433-1081. 


K & K METAL CONSTRUCTION, 3416 Solano 
Ave., Napa, CA 94558 (707) 253-2113 
OGLETREES, 1027 Pope St., St. Helena, CA 
94574 (707) 963-3537. 

UNIFAB ENTERPRISES, INC., 720 Las Animas 
Ave., Gilroy, CA 95020 (408) 842-0376. 


VINTAGE INDUSTRIES, P.O. Box 8421, 
Emeryville, CA 94662 (415) 652-9136. 


TANK PRESS 


MOFFETT CO., INC., 6985 Via del Oro, A-5, 
San Jose, CA 95119 (408) 578-4910. 

HUBERT C. STOLLENWERK INC., P.O. Box 
314, Egg Harbor City, NJ 08215 (609) 965-0686. 
SWK MACHINES, INC., 3095 Kerner Blvd., #G, 
San Rafael, CA 94901 (415) 457-5155. 


VALLEY FOUNDRY & MACHINE WORKS, 
2510 S. East Avenue, Fresno, CA 93717 (209) 
233-6135. 


WINE AND THE PEOPLE, 907 University Ave., 
Berkeley, CA 94710 (415) 549-1266. 


TANKS (METAL) 


DANIELI BROS. MFG., INC., P.O. Box 3998, 
Santa Rosa, CA 95402 (707) 523-2388. 


JV NORTHWEST ENGINEERING, 18088 SW 
Lower Boones Ferry Road, Portland, OR 97223 
(503) 684-1490. 


MUELLER CO., PAUL, P.O. Box 828, 
Springfield, MO 65801 (417) 831-3000. 


SANTA ROSA STAINLESS STEEL CO., P.O. 
Box 518, Santa Rosa, CA 95402 (707) 544-7777. 


SPOKANE METAL PRODUCTS, P.O. Box 
3621, Spokane, WA 99220 (509) 928-0720, (800) 
541-3601. 

HUBERT C. STOLLENWERK INC., P.O. Box 
314, Egg Harbor City, NJ 08215 (609) 965-0686. 
VALLEY FOUNDRY & MACHINERY WORKS, 


2510 S. East Avenue, Fresno, CA 93717 (209) 
233-6135. 


ZERO MANUFACTURING CO., Washington, 
MO 63090 (314) 239-6721. 

WINE LABEL (GLUE) PRINTERS 
CALISTOGA PRESS, 1316 Lincoln Ave., 
Calistoga, CA (707) 942-6033. 

GORDON GRAPHICS, 15 Digital Drive, 
Ignacio, CA 94947 (415) 883-0455. 


HERDELL PRINTING, INC., P.O. Box 72, St. 
Helena, CA 94574 (707) 963-3634. 


SCHIECK PRINTING, INC., 497 Walnut, Napa, 
CA (707) 252-1212. 


WINE LABEL (GLUE) PRINTERS 
(with artist/designers) 
ABEL PRINTING, 821 Santa Rosa, Santa Rosa, 
CA 95404 (707) 545-3300. 
BLAKE PRINTERY, 2222 Beebee St., San Luis 
Obispo, CA 93401 (805) 543-6843. 
fp LABEL COMPANY, INC., 219 Ryan Way, 
S. San Francisco, CA 94080 (415) 873-9456. 
NORTHWESTERN GRAPHICS, 1314 Petaluma 
Hill Rd., Santa Rosa, CA 95404 (707) 545-4010. 
WINERY COMPUTER SERVICES 
DATAVINE, 3022 St. Helena Highway North, 
St. Helena, CA 94574 (707) 963-5261. 


DATA CONSULTING ASSOCIATES, INC., 
18000 Coleman Valley Road, Occidental, CA 
95465 (707) 874-3067. 


DATAMASTERS COMPUTER SERVICES, 2828 
Walnut Avenue, Carmichael, CA 95608 (800) 
952-5686, (916) 485-0159. 

RICHARD GULSON & ASSOCIATES, P.O. Box 
146, Kenwood, CA 95452 (707) 883-6931. 


MARC FOGG SOFTWARE, 1216 Upper Happy 
Valley Road, Lafayette, CA 94549 (415) 931-6019. 


PACIFIC DATA SYSTEMS, 701 Welch Road, 
Palo Alto, CA 94304 (415) 328-0736. 


WINERY EQUIPMENT DESIGN 


& MANUFACTURE 


PROCESS ENGINEERS, INC., 3329 Baumberg 
Ave., Hayward, CA (415) 782-5122. 


WESTEC, 195 Dry Creek Drive, Healdsburg, CA 
95448 (707) 433-8829. 


WINERY EQUIPMENT SYSTEMS, 1100 Soscol 
Road, Napa, CA 94558 (707) 257-1103. 
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WITHOUT COMPKONMISE 


WE DELIVEK QUALITY - AND WE DELIVER ON TIME 


APM, INC.- BENICIA INDUSTRIAL PARK - BLDG. W-9, BAY 2 aot 
BENICIA, CA 94510 - TOLL FKEE (800) 862-7555 | 
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